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New GF Research Center is based on 
change in research philosophy for 


FASTER GROWTH 


Roy H. Walters, Vice President-Research 
General Foods Corporation 
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DIVISION 


PNEUMATIC CONVEYING 


Hartmann has designed, fabri- 
cated and installed over 1000 
systems for more than 200 
different industriat- applications. 
The first, in 1903. 


MECHANICAL CONVEYING 


In belt, screw, chain, plate and 
bucket types — experienced in 
standard and special applica- 
tions and in combination with 
pneumatic systems. 


DUST REMOVAL SYSTEMS 


Fluor-Hartmann designs wet or 
dry types or combinations of 
both for critical industrial ap- 
plications ranging from de-dust- 
ing to air sifting. 
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Bubbling 
vitamins El 


Vitamin C igs 
‘one of the most 
commonly defi- t 
cient vitamins in p 


|-the American B yr 


diet. Tests show st 
that content of r 
this vitamin in s 
foods such as si 
oranges and to- 
matoes can vary 
as much as 300% 
in different geo- 
graphical areas, 
Bottlers of car- 
bonated _ bever- 
ages are now of- 
fered the  op- 
portunity to for- 
tify their prod- 
uct with this vi- 
tamin and cap- 
italize on it 
promotionally. 
(Chas. Pfizer & 
Co., Brooklyn 6, 
Ns ¥) 
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$700 million fy 
per year 


Purchases of 
prepared frozen 
foods are reach- 
ing $700 mil- 
lion/yr. Some 
400 firms now 
package 400 mil- 
lion pot pies, 50 
million prepared 
dinners, 70 mil- 
lion fruit pies, 
and 70 million 
Ib of fish sticks. 
(“Flavor News- 
letter” — Food 
Materials Corp., 
2521 W. 48th St., 
Chicago 32, Ill.) 


ee ee ee ee ae, ee ae ee ee 


For 

more information 

on product at 

left, circle 6126 

see information ( 
request blank 

opposite last page. 


q 


that’s 
interesting 


Electric 
desalting 


Largest plant 
to electrically 
purify water is 
ready to go on 
stream at Bah- 
rain in the Per- 
sian Gulf. In- 
stalled by Bah- 
rain Petroleum 
Co., Ltd., it will 
produce 86,400 
gal/day to sup- 
ply a commu- 
nity of about 
5000 people. In- 
put water comes 
from wells on 
the island. They 
contain only 1/14 
as much salt as 
the Gulf water. 
Desalting equip- 
ment is made by 
lonics,. I-n ¢,, 
Cambridge, 
Mass. 


French diet 


Diet recom- 
mended by AIl- 
bert Antoine in 
his book, Slim- 
ming the French 
Way (Putnam), 
includes _ bilber- 
ries, Benedic- 
tine, beef tea, 
dried hazelnuts, 
goat’s milk, and 
wild boar’s 
meat. He sug- 
gests that one 
should eat vege- 
tables for a day, 
to be followed 
by an egg diet 
day, a milk diet 
day, ete. 
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NOW...A 4000 LB. DOCKER! 


Here, the new 4000 Ib. capacity 
Docker, Model FFEH-40, demon- 
strates high stacking 

..- grocery warehouse 


MODEL FFE-30 
---3000 Ibs. capacity 
in paper warehouse 


Aulomalic Electric Industrial Trucks Cost Less to Own... Less to Operate 


AUTOMATIC 
TRANSPORTATION 
COMPANY 


Division of The Yale & Towne Manufacturing Company 


73 West 87th Street, Dept. B-8, Chicago 20, Illinois 


WORLD'S LARGEST EXCLUSIVE BUILDERS OF ELECTRIC-DRIVEN INDUSTRIAL TRUCKS 


with 8-way Superiority Plus Higher Capacity — 
Here’s a new, high quality piece of equipment, Model FFEH 
designed specifically for operation where loads up to 4000 Ibs., 
48” long, must be handled in extremely close quarters. It needs — 
only 81%” plus load length for right angle stacking and oper- 
ates easily in a 63” intersecting aisle. With 83” mast, lift is 130” 
with 62” of free lift...100” with a 68” mast. All standard 
attachments can be accommodated. 


In addition, this Docker offers the same 8-point superiority — : ; 


characteristic of all Dockers: (1) faster lift and travel for higher 
productivity; (2) greater safety inherent in lower center of gravity 
and 4-wheel suspension; (3) shorter, more compact chassis for 
fast, efficient work in close quarters; (4) higher grade clearance 
increases operating range; (5) shorter turning radius improves 
maneuverability; (6) lower step height on rear end-control 
Docker enables operator to get on and off truck easily and 
safely; (7) heavy duty Class-H Silicone insulated motor permits 
substantial overload and higher starting torque with safety; 
(8) greater visibility when maneuvering. Capacity: 1500, 2000, 
3000 and 4000 Ibs. 
No truck of the same type and capacity can match Docker 
performance on any job within its capacity. All models available 


-on convenient lease or. purchase plans. EXAMPLE: 1500 Ib. 


Docker with battery, and charger leases, for as low as 92 cents per 
hour*. But, get all the facts. No obligation...just mail the coupon. 


*Based on Model FFE-15 with battery and charger, working an 8-hour day, 240 days per year. - 


MODEL FFE-20 
.-- 2000 Ibs. capacity 
in dairy 
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AUTOMATIC TRANSPORTATION COMPANY 
Division of The Yale & Towne Manufeciuring Company 
73 West 87th Street, Dept. B-8, Chicago 20, Illinois 


(1 Rush complete information on Automatic DOCKER of __Ibs, capacity, 
(J Full details on Lease and Budget-Purchase plans, 





' Flanged end; outside screw and yoke. 
Available with brass seat and steel 
stem; brass seat and brass stem; or 
in all-iron. 


Screwed end; outside screw and yoke. 
Available with brass seat and steel 
stem; brass seat and brass stem; or 
in all-iron. 


Hub end; non-rising stem; 
brass seat and stem. 


Crane Iron Body Gates-Versatile Valves 
for Food industry Services 


Look to Crane for better performing 125-pound iron 
body wedge gate valves. Improved design gives them 
greater strength and important operational advantages. 
As a result, these valves offer dependable performance 
on a wide variety of services ...easy maintenance... 
long life. 

Among the advantages of Crane iron body wedge 
gates are: 
© Oval body and bonnet, with extra metal where needed 
most. 
e No bonnet joint leakage— More bonnet bolts on closer 
centers insure uniform bolt load distribution on bonnet 
joint and gasket. 
e Long disc guides seat discs properly . . . minimize drag 


on seating surfaces ... prolong valve life. 

e Shoulder-type seat rings prevent rings from loosening 
in service. 

e Two-piece ball-type gland prevents binding on stem 
even when gland bolt nuts are pulled up unevenly. 

e Exceptionally deep stuffing box can easily be repacked 
under pressure when valves are wide open. 

e Available in 19 sizes—2 inches to 48 inches—all-iron 
or brass trimmed. In addition, Crane makes companion 
valves in globe, angle, check, quick-opening and Under- 
writers’ patterns. 

For complete descriptions of Crane iron body gate 
valves, consult your Crane Representative, or write to 
Crane Co. at the address shown below. 


CRAN E VALVES & FITTINGS 


PIPE © PLUMBING ¢ KITCHENS 


Since 1855 — Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 


HEATING ¢ AIR CONDITIONING 
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Research — 
and cold, hard cash 


Men and machines wear out 
... but knowledge doesn’t. As 
Economist J. M. Clark said, 
“Knowledge is the only instru- 
ment of production that is not 
subject to diminishing returns’. 


Thus, proper use of knowledge 
is an increasingly valuable com- 
modity. Just how valuable is it, 
in dollars and cents? Let’s look 
at some figures which illustrate 
the point: During the period 
1948 through 1956, when the 
value of our economic activities 
increased more than 60%, 
corporate profits rose only about 
1A%. 

However, during roughly the 
same period, the companies 
which posted the best gains were 
the ones which had the highest 
increases in research outlays 
(as well as most of the tax 
amortization privileges), as 
pointed out by Dean Witter & 
Co., investment bankers. Between 
1949 and 1956, the 30 great 
corporations in the Dow-Jones 
Industrial Average had profits 
advance from $3.1 billion to 
$5.1 billion . . . almost 65%. 
Based on cold, hard facts, then, 
the companies to watch are 
those which are adding to their 
research facilities. 


This month, Foop PROCESSING 
investigates the type of thinking 
which has gone into the new 
General Foods laboratories. Such 
new research facilities, appear- 
ing more frequently on the 
American scene, illustrate again 
that it is good business to invest 
in knowledge . . . “the only 
instrument not subject to dimin- 
ishing returns’. 
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New “Scotchpak” Heat-Sealable Polyester Film 
withstands -70° to 240°F temperatures 


3M Research Laboratories now give you a 
clear-as-glass packaging film designed espe- 
cially for the food industry—a film with a 
combination of properties unlike any other film 
on the market. 

This new “Scotchpak”’ Film resists freezing 
cold (down to -70° F) and boiling heat (up to 
240°F!)—yet can be heat sealed at 275° to 
400°F. with only 20-60 psi in 0.2-2.0 seconds. 
It blocks ultra-violet rays—gives longer shelf 
life to all food products. 


Sco 


TRADEMARK 


Tiinnesora JUfinine anno JJanuracturinG COMPANY 


eo WHERE RESEARCH IS THE KEY TO TOMORROW 


“Scotchpak”’ is tough and has higher seal 
strength than any other film. It can be easily 
handled on conventional bag making and filling 
equipment. Still, ““Scotchpak”’ is priced com- 
petitively with existing so-called “‘boil-in-the- 
pack”’ films. It is available in a 2 mil thickness 
in rolls up to 50 inches wide, ready for printing 
—if you desire. 

For complete facts and figures on this dra- 
matic new food packaging development, write 
3M, Dept.QG-28,St. Paul 6, Minn. Do it today! 


TC heat Ree Polyester Film 
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Bakery Products GIVAUDAN’S NEW IMITATION RASPBERRY FLAVOR nae 
Beverages, Alcoholic and is an achievement long desired throughout e 
Non-alcoholic : the flavor-using industries, 


Canned, Preserved and 


Developed with painstaking care through many years of of 
Wars says a research, it duplicates with all of its fugitive and delicate =a 
te ; nuances the rich flavor of the ripe raspberry as it comes “ 
; fresh from the bush! 
Dairy Products — 
Milk, Ice Cream, Butter This new Givaudan development. provides you with an 
Frozen Foods opportunity to enhance—with true economy —the appeal of 
Grain Products — your raspberry-flavored products. Its high concentration and 
Flour, Cereals, Meals, Starches, etc. proved stability make it ideal for virtually every type of 
Meat and Meat Products product in which raspberry is a popular flavor. 
Sugar and Syrups _We invite your inquiries. _ 
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letters from 
readers 


Readers are invited to submit their 
comments to: 

The Editor, FOOD PROCESSING 

111 E. Delaware Place 

Chicago 11, Ill. 


Modernizing 
FHA Standards 


San Jose, Calif. — Mr. Markel’s 
views reflect the thinking of this 
company. Any actual legislation 
would, of course have to be care- 
fully reviewed. But in general, we 
believe that Mr. Markel’s proposal 
for modernizing the Standards of 
Identity is a sound one. 

JOHN L. DUPREE 
Vice President 
Hawaiian Pineapple Co., Ltd. 


@Michael Markel’s proposal 
to amend the standards of 
identity appears in a 20-pg 
reprint taken from six con- 
secutive issues of Foop Proc- 
EssING. In addition to the 
original proposal, reprint also 
includes views of food indus- 
try leaders, a statement by 
George Larrick, Commis- 
sioner of Food and Drugs, and 
a rebuttal by Mr. Markel. 

The proposal is, in essence, 
the consideration of suitable 
statutory amendments which 
would provide for less restric- 
tive food standards, since this 
appears possible without jeop- 
ardy of those consumer inter- 
ests, the protection of which 
was the legislative objective 
of the food standards law. 
Such amendments would, in 
turn, encourage research and 
development, which would 
lead to improved forms and 
composition of foods. 

Single copies of the re- 
print — “Unshackle the Im- 
provement of Food Products” 
— may be obtained without 
charge; quantity prices on re- 
quest. Address: The Editor, 
Foop ProceEssInG, 111 E. Dela- 


ware Place, Chicago 11, IIl. 
— Eprror 


New York, N. Y. — I appre- 
ciate your December 20 letter with 
the attached reprint, which will be 
duly read. I do hope that Mr. 
Markel can make progress on his 
constructive amendment. 

CHARLES WESLEY DUNN 
President 


The Food Law Institute, Inc. 
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@ Mr. Dunn’s first — public 
endorsement of the proposed 
amendment to FDA Standards 
appeared in the July issue of 
Foop ProcessinG, and is part 
of the reprint mentioned 
above. 

The Food Law Institute, of 
which he is president, is a 
public organization estab- 
lished by major food manu- 
facturers to develop a better 
knowledge of the food laws by 
means of research studies, law 
school instruction, as well as 
through other _ educational 
channels. 

Mr. Dunn is also chairman 
of the divisions on the food 
and drug law in the Ameri- 
can and New York State Bar 
Associations; editor of the 
Food Drug Cosmetic Law 
Journal; and Professor of Law 
at the New York University 
School of Law, in charge of its 
graduate program on the food 
and drug law. 

In addition, he was a mem- 
ber of the Citizens Advisory 
Committee appointed by the 
Secretary of Health, Educa- 
tion, and Welfare to study the 
administration of the Federal 
Food, Drug, and Cosmetic 
Act. 

—EDITOR 


Food Fats Bulletin 


Chicago, Ill—I would like to 
bring to your attention that the 
American Meat Institute Founda- 
tion is a research and educational 
institution separate from the 
American Meat Institute. 

The November issue (pg. 112) 
describes the publication by the 
Foundation of an article entitled, 
“Fatty Acid Composition of Food 
Fats and Oils” . . . the first line, 
to be correct, should read: The 
ection Meat Institute Founda- 
ion. 

I am merely bringing this to 
your attention for any future ref- 
erence to activities of either or- 
ganization. 

B. S. SCHWEIGERT, Director 
Research and Education 
American Meat Institute 

Foundation 


® The Foundation is located 
on the University of Chicago 
campus, 939 E. 57th St., Chi- 
cago 37; the Institute is lo- 
cated in Chicago’s Loop, 59 E. 
Van Buren, Chicago 5. 
—EDITOR 
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New seacwan is /yckagecred * 


TO HANDLE 10 TIMES EASIER .. FASTER .. AND IS MORE ECONOMICAL TOO 


You'll be surprised at the sheer, lazy ease with which you'll handle one ....ten.... 
or even 500 “Packageered” Sealkans . . . . you see, 500 of them occupy only 2 cubic feet 

of space before you use them... . in a second flat each, they set up into a 
husky — leakproof — waste-free — labor-saving bulk container ready 
for the toughest use and handling. 

Today, more than ever, NEW SEALKAN is proving 


itself the MODERN, flexible method to economically 4 po i — q 
bulk package eggs and dairy solids, dye stuffs, i 
agricultural chemicals, cosmetics, hard goods, | Ve 

At | EY 


drugs, semi-liquids, and perhaps your product too. 











*CREATIVE PACKAGE ENGINEERING san tails inne ei wit Sges “esos sin th. igs Spencgl: Sak le Wed tah 
’ t 
TO BETTER FIT INDUSTRY’S SHIPPING— ; SEALRIGHT CO., INC., FULTON, N. Y. saa 
SEALRIGHT HANOLING-—STORAGE NEEDS. ; 1 want to see why Sealkan handles 10 times faster, easier, more 
nen vee \ economically! Send me your “See Why” Test Sample. 
= : anton iendsasbabdenpeadsneinnh tieidipainableae opat-os TITLE 
= { 
ealright Ele ee 
or i 
IIE, invecccnchovessciendhblannsisuqpiessnnaseconbulbiahend ddeainasbkainedan lipaeyeetenicenian 
Sealright-Oswego Falls Corporation, Fulton, N. Y.—Kansas 1 
City, Kansas—Sealright Pacific Ltd., Los Angeles, California— oS Pos inc Say ZONE... stare... 
: 


Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada. 
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No more sack-handling! No more costly in- 
plant trucking! Schematic drawing shows 
how Permaglas bulk storage units (above) 
speed the flow of bulk materials from 
bottom-unloading freight cars. Flow from 


storage to production is equally efficient. 


’ for matérials-handling 


savings with. Permaglas® 
mechanized bulk storage units 


Sacks, bins, barrels and other symbols of high-cost 
materials handling simply disappear in the wake of amaz- 
ing Permaglas bulk storage units. 

These products of A. O. Smith research are far more 
than just a means of storing bulk materials. They have 
produced savings as high as 67% on materials-handling 
time alone. Unique, mechanized bottom unloader feeds all 
types of process lines automatically, efficiently. 

And these Permaglas units are ideal for hard-to-handle 
materials — granular, flaky or pulverized . . . hygroscopic, 
contaminable, edible or non-edible. Glass-protected inside 

and out, they’re unfazed by corrosive 
products. Exclusive sealed design 
permits storage under inert gas con- 
ditions when required, 

Write for your free copy of the 
6-page bulletin on Permaglas Stor- 
age Units with mechanized bottom 
unloader. 


Through research 


HARVESTORE PRODUCTS 
Dept. FP-28, Kankakee, Illinois 
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Quick potato ‘‘chiplets”’ 
nice as dice... 


. . + for use by restaurants, caterers, 
food processors. Product needs no 
washing, peeling, cutting. After sim- 
mering and draining, can be. held 
for use in any recipe calling for a 
diced potato — scalloped potatoes, 
stews, salads, soups. For hashed 
browns, just simmer, drain, then fry. 
One Ib of Chiplets yields about 5 |b 
of ready-to-use diced potatoes. 
Packed in No. 10 cans and a 40-lb 
economy pack; product does not re- 
quire cold storage. "Chiplets"” are 
product of Rogers Brothers Seed Co., 
Food Products Div., Box 30, Idaho 
Falls, Idaho. 
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The bigger they come... 


. . « the more nonfat dry milk solids 
they sell is theory behind Carnation 
Company's new 14-quart, family 
economy-size package (rear). Aimed 
at “heavy-user" families which now 
consume a minimum of 14!/2 quarts/- 
wk, the new package fills out present 
Carnation line which includes the al- 
ready best-selling “average” family 
8-quart size, and the 3-quart size. 
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packaging 
viewpoint 


What's new in products and package design... . 
a pictorial presentation PULA DSD USUSASAAA OATES 


Chili, ‘‘wild”’ or mild, 
from same can... 


. . + long a processor's 
dream, has been "wrapped 
up" by expedient of insert- 
ing spice packet between 
regular top lid of can and 
extra "flip lid". Latter 
raises easily by prying with 
end of spoon or blunt end 
of can opener. Content 
of spice packet can be 
added either while heating 
chili or to suit individual 
taste at table. Shortly after 





its introduction, product already enjoyed excellent sales, according 
to processor, Illinois Packing Co., 911 W. 37th PI., Chicago, Ill. 
Cans, lids, and lithography on lids are by Continental Can Co., 
100 E. 42nd St., New York 17, N.Y. Polyethylene and cellophane 
spice packet is by Continental's Shellmar-Betner Division, 100 E. 


42nd St., New York 17, N.Y. 


New shape for olive oil... 





Quick-cook barley replaces 


+++ in many dishes, including barley 
‘n mushroom casserole, shrimp foo 
yung, American shop suey, many new 
kinds of soups, and a variety of des- 
serts and puddings. Quaker's Quick 
All Purpose Barley, in 10-'/2-0z pack- 
age, cuts cooking time from 45 to 
10 min, yet retains all the flavor and 
texture of regular pearled barley. 
Price is same for regular variety. 
Label designed by Vogue-Wright 
Studios, 469 E. Ohio St., Chicago, 


Illinois, 
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. .« is provided by this round, litho- 
graphed, 32-0z metal container — 
first major packaging change in the 
olive oil industry for many years. 
Originally designed to hold deter- 
gents and other corrosives, can's con- 
struction makes it an ideal sanitary 
container for imported product of 
Castello Packing Co., Brooklyn, N.Y. 
Threaded, dripless polyethylene noz- 
zle provides air-tight reclosure, pre- 
serving flavor and allowing oil to 
flow evenly, with exacting cutoff. 
Can is lithographed in gold, with 
wrap-around printing in mat shades 
of white, red, green, and yellow. 
Dome and nozzle are red and white. 
"Fluid flow'' metal can supplied by 
Continental Can Co., 100 E. 42nd 
St., New York 17, N.Y. 








gee Land of 
LOGS and LETTUCE 


Among the mountains of Arizona’s Northland grows 
the world’s largest stand of ponderosa pine. Lumbering 
and the manufacturing of wood products are important 
industries. Also important are the superb hunting, fishing 
and camping in this vast, uncrowded state. 

Below the famed Tonto Rim lies a rich agricultural 
empire. Thousands of irrigated acres furnish lettuce, car- 
rots and other vegetables for the nation’s tables. Melons, 
citrus and dates as well as a variety of field crops thrive 
in the year-around sunshine. Amazing Arizona is the 
heavyweight champion cotton grower of the world, with 
yields up to 2,000 pounds to the acre and an average 
yield-per-acre almost three times the national average. 


Industry, too, finds Arizona stimulating. In the last 
five years manufacturing output has increased 94% — 
more than twice that of the next fastest-growing state. 
Superb climate shares the credit with friendly legislation 
such as the “Open Port” law which permits tax-free 
warehousing of goods destined for ultimate delivery out 
of state. There is no manufacturer’s inventory tax. State 
income tax is low. Write for latest Arizona Industrial 
Facts. Ask for vacation information, too. 


ARIZONA 


Development Board 


‘Arizona Development Board, Department P 
1521 W. Jefferson Street, Phoenix, Arizona 


Please send: Arizona Industrial Facts [] 
To pie be : 

Lemeenys Sok eee pee =e 
Address___ eg ie ae = Pere ee ae 


———— a aaa _ ——$_$—__——+ 


Vacation Information [] 
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Head guard... : 


. . « for cauliflower heads is provided by 
a foil-edge cellophane wrap that twists to 
a skin-tight fit. Wrapping speed is 2 
percent faster than with heat seal. User 
report no loss of packaged heads in 
shipment, compared to 5 percent to 10 
percent damage when cauliflower is not 
wrapped. Packaged produce retains sale- 
ability twice as long. Also, cauliflower 
can be shipped in corrugated cartons, 
stacked 12 to 14 high, with freight sav. 
ings running to 50 percent. Wrap is 
made by Modern Packages Div., Stand- 
ard Packaging Corp., 4500 E. Dunham 
St., Los Angeles, Calif., and also is 
available from the company's Flexible 
Packaging Div., | Lisbon St., Clifton, Nu. 


Where else could you find a piping medium for liquid 
foods and beverages that combines all these features: — 


Chemically inert—non-toxic, completely resistant to 
all food acids and commercial cleaning agents. 
Tygon B44-3 tubing “pipes” the most flavor sensitive 
foods and beverages with never a trace of flavor 
or odor taint. 
Welte today for your copy of Flexibility—permits installation in long continuous 
Bulletin 1-97, Tygon Flexible runs without joints or couplings. Adapts to any layout. 
— The polished bore plus the absence of sharp turns 
allows rapid flow rates without clogging. 
Glass-like clarity—permits visual inspection of flow 
at any point. 
Easy cleaning—Tygon lines may be disassembled, 
cleaned or steam flushed and reassembled in minutes. 
Fifty-five bore sizes—1/16” id. through 3” id. to 
accommodate virtually any plant requirement. Simple 
clamp fittings make for fast easy coupling or uncoupling. 
No other tubing is exactly like Tygon B44-3. The 
complete story—fully detailed, graphically illustrated, 
is yours for the asking. r 
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VIEWPOINT (continued) i‘ 










New pack for peanuts... 


. » » boosted sales 35 percent for D. De- 
Franco & Sons, Los Angeles, Calif. It 
features a rotogravure-printed cello- 

4 phane tray overwrap. Top panel of the 
wrap is edged with metallic gold. Illus- 
trations on sides of package show nuts 
and homemade nut confections, with 
recipes for each imprinted. Overwrap 
is produced by Milprint, Inc., 4200 N. 
Holton St., Milwaukee |, Wis. 
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Pointed appeal... 


. . « is found in the clear polyethylene 
bag used by Lucerne Milk Co., Div. of 
Safeway Stores, for dry-curd cottage 
cheese. Red and blue is used in the 
package's printed design. An arrow 
points to illustration of a barrel which 
appears to be overflowing with the un- 
salted non-fat cottage cheese. Polyethyl- 
ene is slip-treated to aid filling. Bag sup- 
plied by Shellmar-Betner Div. of 
Continental Can Co., 100 E. 42nd St., 
New York 17, N. Y. 


Granny’s remedy goes modern .. . 


. . « packaged in attractive, 12-0z bottles with 4-color label. 
Market research showed continuing popularity of grandma's 

a favorite cold remedy — lemon and honey. The soothing 
effects of the honey, plus the nutritional benefits of the 
lemon juice account for its wide appeal. Product of ReaLem- 
on-Puritan Co., 1200 W. 37th St., Chicago, Ill. Label de- 
signed by Wheeler-Van, Grand Rapids, Mich. 









Now — coffee cake mix... 


. in handy, foil-wrapped package 
which includes mixing bag and baking 
pan. With addition of an egg, 1/3 cup 
of milk, and topping of cinnamon, it's — 
all ready to bake. The cinnamon is also 
furnished in the package. Afterwards, 
there are no pans or bowls to wash. Mix 
introduced nationally this month by Aunt — 
Jemima Div. of Quaker Oats Co., Mer- — 
chandise Mart, Chicago 54, Ill. 
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ENTRAPPED 
POWDERED 
SPICE FLAVORS 


by 
FLORASYNTH 


Florasynth was one of the first companies to manu- -:. 
facture powdered flavoring materials; and now::: 
makes available a new kind of soluble spice in pow- 
dered form—ENTRAPPED POWDERED SPICE FLAVORS ::: 
which are manufactured and designed for use. in:;: 
industries such as Canners, Baked Goods, Cake Mix, :: 
Frozen Foods, Canned Meat, Sausage Manufacture, ::. 
Meat Packers, Sauces, Soup Mixes, Salad Dressing, «: 


etc., and wherever dry powdered flavors can be used s: 
to good advantage. 
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ENTRAPPED POWDERED SPICE FLAVORS 


. Are made of special extractions of natural spices which possess 
all the flavoring qualities and chatacteristics of the natural spice. 


— 


2. Produce a uniform flavor time after time. 


wal 


. Give greater uniformity in production. 


4. Are much more economical to use in manufacturing processes. 


*.*.*.*. 0. « os*.*.*.* *o*e*.*.*.¢ © «”, 
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5. Are free from bacteria, mold, yeast spores and bugs, which are 
common to natural spice. 


: sea eretete 


6. Are non-hygroscopic, free flowing, water soluble and instantly 
dispersible. , 


"es oteterse, 


7. Have a high degree of stability as compared to natural spices. 


8. Are ready for immediate use. 

BLACK PEPPER ENTRAPPED GINGER, ENTRAPPED 

CAPSICUM, AFRICAN ENTRAPPED NUTMEG, ENTRAPPED 
(200,000 pungency) PAPRIKA, ENTRAPPED 


(40,000 color) 
CELERY, ENTRAPPED SAGE, DALMATION ENTRAPPED 
CINNAMON, ENTRAPPED 


TURMERIC, ENTRAPPED 


o70%e%2,*, 0707 
eee"? .2.2 
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Other Entrapped Powdered Spice Flavors and Blends of Entrapped 
Powdered Spice Flavors available as required. 
Samples and prices on Entrapped Powdered Spice Flavors upon request. 


M LABORATORIES, INC. 


EXECUTIVE OFFICES: 900 VAN NEST AVE,, (00x '2) NEW YORK 62, N.Y. 


CHICAGO 6 - LOS ANGELES 21 
Cincinnati 2 * Detroit + Dallas » Memphis « New Orleans 12 
St. Louis 2 + San Francisco » San Bernardino 
Florasynth Labs. (Canada Ltd.) + Montreal, Toronto, Vancouver, Winnipeg 
Agts. & Dist, in Mexico—Drogueria & Farmacia Mex. S. A., Mexico 1, 0. F.° 


en ok ne aon ane ane elk i baa ae M9%e%n0.0.0 
“eee eet rt Tee 8 aM ntat 8r8 pea atnti 0 0 a anat9.0-0 ere a atah.8 8 0 0 6M eMiM.e 8 ee ean ee 8 we" 





- 
: 


© © 0e"s", 
72.9 2 00% 5*6*, 


6319 on Reader Service Slip 


fad 









ives BLOW OY-GramM. 


CAPSULED NEWS FROM THE WORLD OF FLAVOR 





v now SEASONED SAUSAGE ‘CAN SPAN THE SEASONS. Flavor changes have always been 

the problem in storing frozen seasoned sausage. That is, until recently. In flavor 
testing, a researcher* found that seasoned sausage did not stay as palatable as 
unseasoned sausage at O°F. However, with the addition of glutamate to the formula, 
the seasoned sausage was more palatable than the unseasoned variety after 4 months 
of storage and through the rest of the 12-month test. 

*James D. Kemp, U. of Ky., "Food Technology," 1955, Vol. IX, No. 5, Pgs. 340-1. 


W war MONOSODIUM GLUTAMATE WON'T DO. Monosodium glutamate is not a panacea 

for unpleasant flavor factors—it won't make bad foods taste good. But it does have 
the amazing ability to suppress undesirable characteristics in some foods. 
For example, it gets rid of the metallic flavor in spinach the "off" 
that develops in shelf-aged tomato juice . earthiness in potatoes, and 
the fishy note that's often present in lima beans. 


flavor 


YW No "WARMED OVER" FLAVOR IN PRE—COOKED FROZEN FOODS. Three advantages the use 
of monosodium glutamate gives to the processors of pre—cooked frozen foods are 
indicated by studies made by the Quartermaster Food and Container Institute for 
the Armed Forces.* These studies indicate that monosodium glutamate prevents 
development of "warmed over" and other "off" flavors during storage, and helps 
the treated product retain original color and freshness. 

*Nell M. Snavely, Second Symposium on Monosodium Glutamate (Chicago 1955). 


W vue FLAVOR INTENSIFIER THAT GOES 'ROUND THE WORLD. The same monosodium glutamate 
with which food processors in the United States are familiar is used in the 
processing of dry soups in Switzerland. Food stores in Singapore give it big shelf 
space. In Antwerp, soup vendors add it to soups sold door-to-door. 


W tue PROOF OF AN INGREDIENT IS IN THE BUYING. If you were to look in retail 
stores, you would find monosodium glutamate listed on the labels of some 8,000 
processed and prepared food items. This gives you some indication of the size and 
importance of Ac'cent, the one widely available brand of pure monosodium glutamate, 
as an ingredient in food processing. Processors use Ac'cent because it improves 

the flavor—acceptability of canned, packaged and frozen foods, without adding flavor 
of its own. And because Ac'cent is stable, it holds these natural flavors 

throughout processing and shelf life. 


W riavor IS THE MAIN BUSINESS OF AC'CENT* INTERNATIONAL. These monthly reports 

on new developments and happenings in the Food Processing Industry are just one of 
the many services we offer you. As the American pioneer of monosodium glutamate, 

let our experience, our qualified personnel, research and technical facilities help 
you solve your flavor problems. If you would like to know more about the news items 
reported here, just drop a line on your letterhead to Technical Service Dept., 
Ac'centeInternational, 20 N. Wacker Drive, Chicago 6, Ill. 


Z 
Accent. BRAND PURE MONOSODIUM GLUTAMATE 


AC’CENT - INTERNATIONAL, Division of International Minerals & Chemical Corp. 
REGIONAL OFFICES 


214 Front Street 
San Francisco 11, Calif. 
Tel. Yukon 2-1585 


805 Peachtree St., N. E. 
Atlanta, Ga. 
Tel. Trinity 5-8353 


20 N. Wacker Dr. 
Chicago 6, Ill. 
Tel. Financial 6-1800 


485 Lexington Ave. 
New York, N. Y. 
Tel. Oxford 7-4040 
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Feb. 14-16. Institute of . 
ican Poultry Industrie 
Finding Conference at 


position, Municipal 
torium, Kansas City, 

Feb. 19-21. Ninth A 
Food Processors’ Wor 
Department of Hortict 
University of Mary 
College Park, Maryla 

Feb. 25-26. Sixth annua 
tional Dairy Engin 
Conference, Kellogg C 
Michigan State Univ 
East Lansing, Mich. 

Feb. 28-Mar. 1. Bakin 
dustry Sanitation Star 
Committee, Edgew 
Beach Hotel, Chicago, 

Mar. 2-5. National Assoc 
of Frozen Food Pa 
Conrad Hilton, Chicas 

Mar. 3-6. American Soci 
Bakery Engineers, a 
meeting, Edgewater | 
Hotel, Chicago, II. 

Mar. 10-13. American | 
housemen’s Assn., 67tl 
nual convention, Ado 
Hotel, Dallas, Texas. 

Mar. 17-21. Internati: 
Atomic Exposition, Mi 
Congress and Atomic I 
try Forum, Interna 
Amphitheatre, Chicago 

Mar. 25-28. Package Ma 
ery & Materials Expos 
Convention Hall, At 
City, N. J. 

Apr. 7-11. American Ass 
Cereal Chemists, a 
meeting, Netherlands 
ton Hotel, Cincinnati, | 

Apr. 18-22. National |] 
pendent Meat Packers / 
annual meeting and ex 
tion, Palmer House, Chi 

Apr. 21-23. American 
Chemists, annual met 
Peabody Hotel, Mem 

Apr. 22-24. Research & 
velopment Associates, 
Food & Container Inst: 
Inc., annual meeting, P 
er House, Chicago, Il. 

Apr. 23-25. Pennsylv 
Manufacturing Confec' 
ers’ Assn., 12th annual 
duction conference, Fr 
lin and Marshall Col 
Lancaster, Pa. 


For more information on prod- 
uct at right, circle 6137... 
see information request blank 
opposite last page. 
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WARNER-JENKINSON MFG. CO. 

Manufacturers of Certified Food Colors, Vanillos, Extracts, Flavors 

2526 BALDWIN ST. ST. LOUIS 6, MO. 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif 
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Ike's farm program may mean 


higher costs to processors 


Price increase for farm products 
a ‘‘must’’ in Administration’s view 


President Eisenhower’s controversial Farm and Food pro- 
gram now before the Congress provides additional evidence to 
support the view that food processors will find 1958 a year of 
higher costs. The program is finding heavy going, with Republi- 
cans and Democrats alike opposing the Eisenhower-Benson 


“free markets” concept. In 
presenting his program, Presi- 
dent Eisenhower noted that 
prices received by farmers 
now were 3 per cent above 
those of a year ago. He went 
on to observe that rising pro- 
duction costs continued to 
limit net farm income and 
that prices to farmers have 
not kept pace with increased 
production costs. 

Terming acreage controls as 
failing to bring agricultural 
production into line and call- 
ing price controls “unrealis- 
tic’, Mr. Eisenhower proposed 
a program to begin this year 
to improve the position of the 
marginal farmer, aid agricul- 
tural adjustment, and expand 
markets. 

Throughout the President’s 
message, a document pre- 


sumably drawn up to help 
hold the normally Republi- 
can farm vote in 1958, Mr. 
Eisenhower made it clear that 
the administration feels the 
farmer’s best hope lies in 
more efficient operation of his 
farm, that the marginal farmer 
should be helped but if he is 
too near the margin, he should 
go out of business, and that no 
matter what, the need for 
more money for his products 
is a must as far as the ad- 
ministration is concerned. 

Another possible problem 
— if the administration’s farm 
program continues to be a 
major political issue, food 
processors may be on the re- 
ceiving end of finger-pointing 
by both parties in connection 
with farmers’ income. 


—————— 


Ban methoxychlor 
from dairy farm 


FDA has ruled against a 
petition by the Du Pont Com- 
pany requesting a_ tolerance 
of 0.25 part per million for 
methoxychlor in milk to per- 
mit use of the pesticide as a 
fly spray on dairy cattle. 

The FDA’s action was in 
the form of a regulation set- 
ting a zero tolerance for meth- 
oxychlor in milk, which has 
the effect of outlawing such 
methods of application to keep 
cows free from flies. Use of 
methoxychlor in ways which 
do not result in residues in 
the milk is not affected by the 
action. 

Because of the unique place 
of milk in the diet of infants, 
children, the sick and _ the 


16 


aged, FDA based its ruling 
on the advice of a committee 
of scientists from the National 
Academy of Sciences — the 
National Research Council. In 
its report the advisory com- 
mittee said, “. . . the petition, 
while technically complete, is 
inadequate to justify the es- 
tablishment of . . . the toler- 
ance requested by the peti- 
tioner.” 


Hearings begin on 
food additives 


First hearings on food ad- 
ditive legislation this year 
were scheduled for February 
4 and 5 as we went to press. 
Among witnesses listed were 
FDA Commissioner Larrick 





AN food regulations 








and several others held over 


from the past session. . A 
spokesman for the House In- 
terstate and Foreign Com- 
merce Committee said it .was 
their hope to conclude public 
hearings on the 5th. Rep. 
John Bell Williams (D., Miss.) 
is chairman of the Health and 
Science Subcommittee which 
conducts the hearings. 


USDA announces restricted 
1958 sugar quota 


Amid the protests of food 
trade associations, the USDA 
recently announced 1958 su- 
gar quotas totaling 8,800,000 
short tons, raw value. (Under 
terms of the Sugar Act of 
1948, quotas govern the new 
supply of sugar from all 
sources, foreign and domestic, 
available for marketing in the 
continental US. Quotas can 
fluctuate during any _ given 
year because of price situa- 
tions, demand, or the world 
picture.) Industrial sugar us- 
ers had requested an _ initial 
quota of 9,300,000 short tons, 
250,000 tons higher than the 
1957 quota, the extra quanti- 
ty to allow for a “reasonable 
margin of safety”. 

The industrial users group 
also asked for an end to the 
present Sugar Act require- 
ment that 55 percent of every 
sugar quota increase over 
8,350,000 tons be given to do- 
mestic sugar producers and 
only 29.59 percent to Cuba. 

They urged the USDA to 
recommend legislation that 
would give domestic produc- 
ers a specific total tonnage, 
subject to periodic increases 
based on population changes, 
and give Cuba 96 percent of 
the excess. Under the existing 
quota system, to authorize 
an additional quota of about 
30,000 tons to Cuba when it is 
needed in areas which Cuba 
would normally supply, the 
over-all; quota must be raised 
by a total of 100,000 tons. 

Joseph M. Creed, general 
counsel for American Bakers 
Association, who represented 
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od trade groups at the 
» hearing, expressed dis- 
ntment in the _ initial 
figure established. “By 
g it so thin,” he said, 
adequate provision is 
for the emergency situ- 
; that seem to occur ev- 
ear.” He also pointed to 
act that a higher initial 
would encourage Cuba 
t aside ample reserve 
ies for the US, a par- 
rly important considera- 
at the beginning of the 
when the Cuban crop is 
harvested. 


srotects public 


4 is quick to investigate 
ase involving extraneous 
ial that may be harm- 
» the consumer. Recent 
ties involved a rodenti- 
glass fragments, and 
residue. 


Rodenticide 


A reports several recent 
es and prosecutions in- 
g dry beans and peas 
ninated with the roden- 
le, sodium fluosilicate. 
1e factory inspections in 

California companies 
ed the presence of the 
ticide on the bags. In 
rosecutions, the govern- 
charged that the beans 
adulterated because they 
contaminated with a ro- 
ide for which no toler- 
had been prescribed by 


-of the defendants, de- 
ig the practice of the 
said that the sodium 
icate had been dusted 
e fifth layer of every 
most likely to be in- 
by rodents. Nominal 
were imposed, and the 
released under bond 
orough cleaning to re- 
poisonous material. 
\ officials believe that 
odenticide is no longer 
used by those indus- 
1embers who had em- 
| it. They further point 
hat these cases again 
strate the necessity of 
1 use of rodenticides to 
safety of food stocks. 


(Continued on next page) 
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Today, more and more companies are 
using a foolproof brine-making process 
that produces crystal-clear brine from 
rock salt, without using supplemental filter 
beds or other filtering devices. This process 
takes place in the “Sterling Lixator,” a 
rock-salt dissolver developed exclusively 
by International Salt Company. Operat- 
ing on International’s principle of self- 
filtration, the Lixator produces a rock- 
salt brine so high in purity and so 
brilliantly clean and clear that it can be 
used in many operations formerly thought 
to require highly refined evaporated salt. 


Here, briefly, is how self-filtration 
works in the Sterling Lixator: A Lixator 
is filled with Sterling Rock Salt. Water, 
admitted near the top, dissolves salt as it 
flows downward. While flowing down, the 
brine made in this way becomes fully 
saturated, and can dissolve no more salt. 
Still flowing down, this brine is completely 
filtered by the salt-crystal bed in the 
bottom portion of the Lixator. Thus, the 
Lixate Brine drawn off through a dis- 
charge pipe at the bottom of the Lixator 
is clean, pure, crystal-clear—and the 
only source of power used is gravity, 
which costs nothing! 


Other Lixator advantages. In addition 
to this superbly clean, fully saturated 
Lixate Brine, a number of other advan- 
tages are yours, when you use a Lixator: 


e@ The Lixator permits salt storage and 
brine making at one location most con- 
venient to the point of salt entry. Pipes 
deliver brine to points of use. 


@ Because Lixate Brine is piped to points 
of use, the work of moving dry salt from 
storage piles to other plant locations is 
eliminated. This can produce substantial 
savings in labor. 


@ The Lixator automatically controls salt 
feed, water feed, and brine discharge. 
Rapid, uniform brine production is main- 
tained constantly, because in the Lixator 
there is no bridging, caking, or channeling. 


Producing Crystal-Clear Brine at 
Lowest Cost—by Self-Filtration 


BULK ROCK SALT SHIPMENTS UNLOADED 
DIRECTLY INTO STORAGE TYPE LIXATOR 


STERLING 
| ROCK SALT 


STORAGE TYPE LIXATOR 


A. SALT STORAGE ZONE 
B. SALT DISSOLUTION ZONE 


D. WATER INLET 
E. BRINE OUTLET 


C. BRINE FILTRATION ZONE 





The Storage Lixator — designed for larger operations. This is a combination 
salt storage tank and dissolving tank. On delivery, rock salt is unloaded directly 
into the Storage Lixator. The rest is automatic. 


Many types of Lixators are available 
from International Salt Company. In ad- 
dition to Storage Lixators, there are Silo 
Lixators and Sterling Model Lixators—in 
numerous designs to suit any plant layout. 
And every Lixator operates on the eco- 
nomical self-filtration principle. 


For expert advice on the particular 
Lixator type that will do the best job for 
you, phone or write the nearest district 
sales office, or write to us direct. One of 
our sales engineers will gladly show you 
how this remarkable brine-making equip- 
ment can help you use salt most efficiently 
and economically. 


Service and research 


are the extras in 
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Using salt efficiently in its many in- 
dustrial applications calls for technical 
knowledge and experience. International 
Salt Company has both. Plus a con- 
tinuing program of research and develop- 
ment in salt. These things can be put to 
work for you, in your plant, to help you get 
the most out of the salt or brine you use. 


* * * 


INTERNATIONAL SALT CO., SCRANTON, PA. 
Sales Offices: Atlanta, Ga.; Chicago, Ill.; New Orleans, 
La.; Baltimore, Md.; Boston, Mass.; Detroit, Mich,; 
St. Louis, Mo.; Newark, N. J.; Buffalo, N. Y.; New 
York, N. Y.; Cincinnati, O.; Cleveland, O.; Philadel- 
phia, Pa.; Pittsburgh, Pa.; Memphis, Tenn.; and Rich- 
mond, Va. 


STERLING SALT 


PRODUC] OF INTERNATIONAL 


SALT COMPANY, INC 
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34,000,000 ADULTS 
WANT THIS FLAVORING 


IN HARD CANDIES 


44% WOULD LIKE 
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IN CHEWING GUM 


31% WOULD LIKE 
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IN CAKES & COOKIES 


30% WOULD LIKE 
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Wherever flavoring is important, this recent survey by the 
Gallup Organization is revealing new markets for anise 
among one out of three adults. Trained Gallup Poll inter- 
viewers determined that anise, or the closely similar flavor, 
licorice, is preferred by millions in a wide variety of prod- 
ucts. Here are some additional facts from this nation-wide 
survey: 

e@ 34,000,000 adults (out of an estimated 103,000,000 U. S. 
adult population) are real fanciers, while another 16,500,000 
adults like the flavor. 

e A larger proportion of the fanciers is in the upper eco- 
nomic group. 

@ Slightly more women than men like anise flavoring. 


HERCULES 








Anethole is the Answer! 


e More younger adults than older persons say that anise 
flavor would appeal to them. 


e Anise flavoring is more popular in the East and West and 
in communities of over 500,000 population. 

e Those who like the flavor are strongly in favor of it! 
Hercules anethole, a domestic equivalent to imported anise, 
is produced from a plentiful domestic raw material source 
to meet U.S.P. specifications. Anethole represents a de- 
pendable source of supply for a high quality product. Ask 
your regular supplier for Hercules anethole or flavors based 
on anethole, and include anethole-flavored products in 
your line. 


HERCULES POWDER COMPANY 


INCORPORATED 


Wilmington 99, Delaware No se- 
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food regulations 


(Continued from preceding page) 
Glass fragments 


If FDA inspectors take an 
extra look at your bottle- 
cleaning equipment, they may 
have in mind a current case 
in which glass fragments were 
discovered in bottles of a na- 
tionally distributed chili pow- 
der. Both 1l-oz and 3-o0z lots 
are being confiscated and re- 
called in cities around the 
country. 

In another recent case, the 
Federal Government itself 
was involved when USDA 
impounded large quantities of 
peanut butter destined for 
the school lunch program. In- 
spection revealed bits of glass, 
but in this case the product 
was being packed in tin. 
Processing has been discon- 
tinued, and the origin of the 
glass remains a mystery. 


Spray residue 


Over 9000 bushels of leaf 
spinach from the Crystal City, 
Texas, area were seized or 
voluntarily withheld from 
market recently when found 
to be heavily contaminated 
with DDT. According to FDA, 
the excessive residue appar- 
ently resulted from repeated 
spraying with various pesti- 
cide combinations containing 
DDT to combat a looper infes- 
tation. Salvage of the spinach 
was impracticable because 
washing could not be counted 
upon to reduce residues below 
the legal tolerance point. 


Pamphlet tells how to 
obtain poultry inspection 
service 


How to obtain inspection 
service under terms of the 
Poultry Products Inspection 
Act (FP Food Regulations, 
Oct. ’57) is explained in de- 
tail in a new pamphlet which 
also discusses requirements 
for building construction and 
facilities. Sample application 
forms are included with the 
pamphlet (AMS 219) avail- 
able without charge from 
Poultry Division, Agricultural 
Marketing Service, USDA, 
Washington 25, D. C. 
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Dr. L. B. Par- 
sons, vice presi- 
dent of research 
and develop- 
ment for Lever 
Brothers Com- 
pany since 1951, 
has been elected 
L. B. Parsons to the _ firm’s 

board of direc- 
tors. He is president of the 
Association of Research Di- 
rectors, and a member of the 
Food Industries Committee, 
the Nutrition Foundation. 





First shipments of lami- 
nated foil materials were 
made in January from Kaiser 
Aluminum & Chemical Cor- 
poration’s new foil processing 
plant at Belpre, Ohio. A full 
range of aluminum foil-to- 
paper and foil-to-paperboard 
laminations for converters, 
manufacturers of packages for 
food processors, industrial us- 
ers, and the tobacco industry 
will be produced. 


Dr. Lyle L. Davis has been 
appointed food technologist 
for Stone Container Corp., 
Eastern Div., Philadelphia. He 
will advise food processors in 
a 6-state area on proper qual- 
ity of food product and proper 
design of packaging for newly 
designed corrugated shipping 
containers. 


The Borden Company has 
united its milk and ice cream 
operations into a single divi- 
sion — Borden’s Milk & Ice 
Cream Co. Divisional presi- 
dent is Francis R. Elliott, a 
Borden Company vice presi- 
dent. 


Norman F. Johnston has 
been named director of re- 
search and development of 
Hunt Foods and Industries, 
Inc., Hayward, Calif. 


National Prepared Frozen 
Food Processors Assn. elected 
Hy Epstein as president at the 
recent Chicago convention. 


FEBRUARY 








1958 


plants companies 
personalities 


David S. Johnson has been 
elected president of Lord-Mott 
Co., Inc., Baltimore. He had 
been executive vice president 
since 1955. 


Newly elected commandant 
of the Veteran Corps of Ar- 
tillery, State of New York, is 
Joseph B. Magnus, vice pres- 
ident of Magnus, Mabee & 
Reynard, Inc. The Corps is 
the official Guard of Honor 
for the Governor. 


New president 
of Dole Hawai- 
ian Pineapple 
Company is 
Herbert C. Cor- 

nuelle, former 

vice president 

for Hawaiian 
H. C. Cornuelle operations. He 

succeeds Henry 
A. White, now chairman of 
the board, an office vacant 
since the retirement in 1948 
of founder James D. Dole. 
The firm also integrated two 
wholly-owned subsidiaries — 
F. M. Ball & Co., Oakland, 
Calif., and Paulus Bros. Pack- 
ing Co., Salem, Ore. — into 
operating divisions. F. M. 
Ball, former president of Ball, 
and L. H. Hogue, former 
Paulus president, were elected 
vice presidents of Dole. 





Jack T. Menzies, Jr., vice 
president of The Crosse & 
Blackwell Co., Baltimore, has 
succeeded his father, John T. 
Menzies, Sr., as_ president. 
The latter is now board chair- 
man. Vice chairman of the 
board is S. H. Thornton, for- 
merly executive vice presi- 
dent. He is succeeded by Vice 
President W. L. Kennedy. 


Colgate-Palmolive Co. has 
announced election of Dr. 
John R. Brown, Jr., as direc- 
tor and vice president in 
charge of research and devel- 
opment. 

(Continued on next page) 
























Do separate drying and blending of your 


product take days rather than hours? 


Look then to Pfaudier and 
the conical dryer-blender 


with which you can dry and blend 
the same materials in a single opera- 
tion—and cut processing time from 
days to hours. Also, you save sub- 
stantially on labor costs, since the 
wet product is introduced directly— 
eliminating intermediate materials 
handling. 


Unique tumbling action 
The Pfaudler dryer-blender works 


on a principle similar to that of an 
automatic clothes dryer. Your wet 
materials are “tumbled” so that more 
surface area is exposed to heat. The 
entire operation takes place under 
vacuum. Product comes out dry in 


Dept. FP28, Rochester 3, N. Y. 


Name. i es 
Company—__— 

Address___ 

OP estas Pts 


THE PFAUDLER CO., A Division of Pfaudler Permutit Inc. 


Please send bulletins on the [] Conical Dryer-blender and this 
other Food Processing Equipment by Pfaudler: [] Heat Ex- 
changer [] Tanks——-Mixing and Storage [] Titan Superjector 
(C) Filler—Rotary Piston Type [] Evaporators—Film Type. 


ie Be eae ER Ee 


only a fraction of the time with con- 
ventional dryers. 

This same action also mixes ma- 
terials thoroughly to produce a 
homogenous product. 


Product purity protection 


You can handle the most corro- 
sive materials safely and _ without 
affecting product purity because 
this dryer-blender with its glassed 
inner surface protects your product 
against metal contamination. The 
smooth surface of Pfaudler glass 
facilitates quick and thorough clean- 
ing with no residual product adher- 
ence. For more information on the 
conical dryer-blender and other inte- 
grated process equipment from 
Pfaudler, check coupon. 
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for 
Better 
Conditioned. 
Finer 

Flavored 


especially suitable for seasoning comminuted luncheon meats, smoked, cured 


AY Ss _ 


and preserved meats. It is colorless, reduces watering off, cuts shrinkage, improves 
texture, is a better binding agent and can be used in greater quantity 


for maximum fill. 


But, whether you produce prepared meat products, dry food mixes, frozen 
foods, ice creams, soup mixes ...if you want finer flavor, better texture, 
controlled moisture, increased solids, and improved shelf life . . . if you want quality 
at no extra cost... you can get it with the OK BRAND DRI-SWEET 

Corn Syrup Solids. In fact, only OK DRI-SWEET Corn Syrup Solids provide 


a combination of so many advantages in a single conditioner-seasoner. 


The Hubinger Company 


KEQKUK, IOWA 


NOW 3 SUPERIOR 
Ue 


Tea red WC S of QUALITY 









Write today for detailed data on 
how OK DRI-SWEET Corn Syrup 
Solids can help you improve your 
production, or phone for a 
Hubinger Food Products Techni- 
cian. You'll find him and the 
Hubinger Customer Research 
Service OK too. 





NEW YORK «+ CHICAGO + LOS ANGELES + BOSTON + CHARLOTTE + PHILADELPHIA 
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plants, companies, 
personalities 


(Continued from preceding page) 

American Can Company’s 
research and technical depart- 
ment has established an alu- 
minum division to discover 
low-cost methods of manufac- 
turing aluminum alloy into 
commercial containers. New 
division will be headed by 
Joseph D. Martin, executive 
vice president of Sun Tube 
Co.,a Canco subsidiary. Canco 
recently announced opening 
of the can manufacturing in- 
dustry’s first complete line for 
processing tinplate from coils 
in the Midwest at their St. 
Louis plant. 


Food Research Laboratories, 
Inc., have changed their cor- 
porate name to Food and Drug 
Research Laboratories, Inc., 
and moving from Long Island 
City, N. Y., to larger quarters 
in New York City. New 
quarters will almost triple 
space previously occupied. 


Robert O’Hanlon has been 
elected vice president, Frostee 
Type Foods, and Henry Liska 
has been elected vice presi- 
dent of Meat Export Co. Both 
companies are wholly owned 
subsidiaries of B. Schwartz & 
Co., Chicago. 


The General Foods Fund, 
Inc., an independent founda- 
tion sponsored by General 
Foods Corp., announced grants 
totaling $359,000 in aid of edu- 
cation for 1957. This brings to 
$1,300,000 such grants since 
the Foundation’s formation in 
1953. 


Included among 60 promin- 
ent executives appointed to a 
World Trade Advisory Com- 
mittee by Secretary of Com- 
merce Weeks are these in the 
food field: Percy H. Fish, 
California Packing Co.; Gay- 
lord C. Whipple, The Quaker 
Oats Co.; Harry A. Bullis, 
General Mills, Inc.; W. B. 
Murphy, Campbell Soup Co. 


John C. Suerth has been 
appointed general manager of 
manufacturing for Gerber 
Products Co., Fremont, Mich. 
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plants, companies, 
personalities 


The Kitchens 
of Sara Lee, Inc., 
Chicago, an- 
nounces appoint- 
ment of Jack 
Kollman, previ- 
ously vice presi- 
dent in charge 
of operations, to 
executive vice president. He 
was also elected to the com- 
pany’s board of directors. 





Jack Kollman 


F. Leslie Hart, formerly 
chief of the FDA’s Boston 
District, has been appointed 
director of food and drug 
technology by Truesdail Lab- 
oratories, Los Angeles scien- 
tific research organization. 


Harris Manufacturing Co., 
Stockton, Calif., has purchased 
John Inglis Frozen Foods Co. 


Continental Can Co. has 
combined its Crown and Cork 
Div., and its subsidiary, White 
Cap Co., into a new White 
Cap and Bond Crown Div. 
Philip O’C. White, vice presi- 
dent, Continental, will head 
the new division. 


A new Swift & Company 
adhesive products plant is in 
operation near London, Eng- 
land. The plant manufactures 
a full line of formulated in- 
dustrial adhesives. 


Alfred M. Ghormley, left, 
president, Carnation Co., was 
named guest of honor for 1957 





by the Dairy Shrine Club. 
With Mr. Ghormley is Prof. 
H. R. Searles, president of the 
Dairy Shrine Club. 
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Did You 










ver Hear of 400-S-2? 


400-S-2 is a form which details all 
metering variables. It gives us the 
information needed to recommend 
suitable meters for any liquid used 
in or around your plant. Write or 
mail the handy coupon. 
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If it's a liquid...that can be poured or piped 


ROCKWELL CAN METER IT! 


(Corrosive liquids, too!) 


time and money on repetitive operations. Find 

out now about the size and type Rockwell 
meter that will fit your service needs to a tee. 
Write or use the handy coupon. 

[—————- CLIP COUPON—MAIL TODAY ——————4 


We can’t tell you how to make your product, 
but we can meter it! For that matter we can 
meter most any liquid used in making or 
processing your product . and to your 


advantage. With Rockwell industrial meters 
you can batch, blend and control formulas 
with precision. You can guard costly inven- 
tories, control costs. And with Rockwell auto- 
matic quantity control valves you can save 


ROCKWELL MANUFACTURING CO. 
Pittsburgh 8, Pa. 


Gentlemen 

| am interested in measuring 
(Name of Liquid) 
Pipe Size ~ 
Working Pressure____psi Temperature 
Max. Flow Rate gpm Min. Flow Rate 













INDUS TRIAL METERS 
gpm 
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%A type of hard biscuit or sea bread. 






















TREMENDOUS SHELF-LIFE 
BUT TASTED LIKE OLD BRICKS! 





Even in the non-technological past, foods were available, such as the seaman’s hardtack, that 
would remain edible during a long period of storage. But the distance between edible and 
enjoyable is as vast as the ocean that Columbus crossed and today’s demand is for shelf-life, 
convenience and full, fresh, natural flavor. The first two factors have been made possible by 
modern food processing and the packaging industry . . . the latter by the development of 
locked-in flavors. DOLCOSEAL, spray dried FLAVORS by D&O represent such locked-in 
flavors at their best. They will deliver, consistently, to dry, packaged food products, the origi- 
nal, authentic flavor in undiminished strength and quality, even after prolonged shelf life. 
Cake, dough and batter mixes, beverage and dessert powders, condiments and confections add 
to their built-in convenience advantages, the repeat-sales clincher of unsurpassed taste-appeal 
when made with DOLCOSEAL FLAVORS. Don’t sell your convenience market customer just 
a sanitary version of hardtack .. . sell him a gourmet delight, via DOLCOSEAL spray 
dried FLAVORS! 


Our 159th Year of Service 


DODGE & OLCOTT, INC. 


180 Varick St., New York 14, N. Y. 


ou 
Essentially jor ¥ 
SECURE 


ae 


Essential Oils « Aromatic Chemicals 


© Sales Offices in Principal Cities 


Perfume Bases e¢ Flavor Bases « Dry Soluble Seasonings 
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Morningstar, Nicol, Inc. 
New York City, producer of 
starch and chemical products 
for the food, packaging, phar- 
maceutical, and other indus- 
tries, and its principal indus- 
trial adhesives manufacturing 
subsidiary — Paisley Prod- 
ucts, Inc. — have been merged 
to form a single corporation, 
Morningstar-Paisley, Inc. In 
addition, the several West 
Coast subsidiaries of Morn- 
ingstar and Paisley have all 
been absorbed into Morning- 
star-Paisley, Inc. of Calif. 


General Baking Co., of New 
York City, has acquired Eddy 
Bakeries, Inc. The latter firm, 
headquartered in Montana, 
has bakeries in six Midwest 
and Northwest states, and dis- 
tributes in an 11-state area. 
It will be operated by General 
Baking as a wholly owned 
subsidiary. 


Frederick W. Richmond, 
New York industrialist, has 
signed an agreement to pur- 
chase Fox De Luxe~ Foods, 
Inc., Chicago. No change in 
company name or manage- 
ment is planned. 


A $500,000 plant is being 
built by Nicolay-Dancey, Inc., 
adjoining the company’s ware- 
house in Chicago. Plant will 
contain about 50,000 sq ft, and 
will be able to process about 
100 tons of potatoes/day. 


Falstaff Brewing Corp., St. 
Louis, will acquire Griese- 


dieck Bros. Brewery Co. of 
the same city for $5,283,180, 
under a stock transaction. 







Pillsbury Canada, Ltd., will 
construct a 35,000 sq ft plant 
in Midland, Ontario, for pro- 
duction of cake mixes and re- 
frigerated fresh dough prod- 


. uets. Location .will be adjacent 


to the company’s flour mill in 
Midland. Kraft Foods Co. of 
Canada will handle distribu- 
tion of refrigerated products 
for Pillsbury. 
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George Williamson (cen- 
ter), president of Williamson 
Candy Co., Chicago, was hon- 
ored on his 69th birthday by 
friends and confectionery in- 
dustry leaders as “Candy 
Man of the Century”. Con- 





gratulating him are (1 to r): 
J. R. Fleming of Mars, Inc., 
Philip Gott of National Con- 
fectioners Assn., and W. Mel- 
ville Cribbs of Melville Con- 
fections, Inc. 


Dr. D. M. Doty, new asso- 
ciate director of research and 
education for the American 
Meat Institute Foundation, 
Chicago, has been succeeded 
as chief of the AMIF division 
of analytical and _ physical 
chemistry by Dr. Wendell A. 
Landmann, formerly with Ar- 
mour and Company and Ar- 
gonne National Laboratories. 


To help meet future needs 
for industrial executives with 
scientifically trained minds, 
61 working engineers are to- 
day studying in the Engineer- 
ing Executive Program at 
University of California, Los 
Angeles. One of the concepts 
of the program is that it is 
easier to make a top techni- 
cal manager out of a trained 
engineer than to send an ex- 
ecutive back for a four-year 
engineering course. The 
course is so popular that it 
cannot accept all who wish 
to enroll. 
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Trade Associations-Colleges 
Technical Societies 


Campbell Soup Co. and 
American Assn. for the Ad- 
vancement of Science have 
jointly announced a new 
award in vegetable research. 
The recipient will receive 
$1500 in cash and a bronze 
medal. The award’s objective 
is to stimulate major scientific 
contributions of fundamental 
or practical importance con- 
nected with producing raw 
vegetables for eventual proc- 
essing purposes. 


Atomic industry’s major 
1958 trade show will be held 
March 17-21 at International 
Amphitheatre, Chicago. It will 
be presented in conjunction 
with the 1958 Nuclear Con- 
gress, an international meet- 
ing sponsored by more than 
30 organizations. For the past 
three years, two major shows 
have been staged. The Ameri- 
can Institute of Chemical En- 
gineers and the Atomic In- 
dustrial Forum have assigned 
their interests in atomic ex- 
hibits to the Nuclear Con- 
gress. The two shows are now 
combined under the name 
“Atomfair of the Atomic In- 
dustrial Forum.” 


An industry-wide trade as- 
sociation in the frozen potato 
products field has just been 
formed, with charter members 
consisting of firms processing 
more than 90% of the total 
US volume of frozen potato 
products. Sole objective of the 
new group, as yet unnamed, is 
to increase consumption of 
frozen potato products. Leon 
S. James, J. R. Simplot Co., 
Caldwell, Idaho, is chairman 


_of the organizing committee. 


International Society of 
Food Service Consultants has 
been organized, with Harry 
Friedman, of Miami Beach, 
Fla., temporary chairman. 
Further information from B. 
A. Higgins, 1450 Westfield, 
Ann Arbor, Mich. 


(Continued on next page) 








SILICONE 
DEFOAMERS 


have proved their efficiency 
and versatility in countless 
applications. For example: 


1 OUNCE KILLS FOAM IN... 


| 8,333 Ib 


meat sauce 


( 15,625 Ib 


dill pickle processing solution 


|| 35,000 Ib 


vitamin B2 


| 250,000 Ib 


molasses 


Just a few drops of Dow Corning Antifoam A Compound or Antifoam 


AF Emulsion can prevent mountains of foam . 


. . enabling you to utilize 


full productive capacity and put your processing into high gear. What's 
more, when you control foam, you eliminate the mess and waste of 
boilovers. Whatever your foaming problem, a Dow Corning SILICONE 
DEFOAMER will help solve it at amazingly low cost. 


FREE SAMPLE and INFORMATION— 


To receive a generous trial sample of a Dow Corning Silicone 
Defoamer, return coupon below or write on your letterhead. No 





obligation, of course. 


Dow Corning CORPORATION 


MIDLAND. MICHIGAN 
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Improved Quality... 
Increased Uniformity... 
Added Nutritive Value 
for your Food Products 


SHEFTENE® 
Sodium Caseinate 


Few processing ingredients you can think of can 















perform so many functions, and add so many real 
benefits to your product as Sheftene Sodium Case- 


inate — the nutritive, high-quality milk protein. 


Here are just a few of its principal applications: 










As a protein supplement in pharmaceutical, in- 
fant and diet foods! 


As an emulsifier for fats and water binder in 
processed meats! 


As a lysine-rich additive to cereals and bakery 
products! 


As a fat-blocking ingredient in making 
doughnuts! 


As a stabilizer and emulsifier in milk shake 
bases! 










As an agent to reduce shrinkage, improve body 
and texture of ice cream! 


As a coagulant and clarifier for wines! 


Samples, data and technical assistance are available 


upon request. 






Write or phone today Dept. FP-258 





HEFPFIELD CHENMNMICAL 
Norwich, N. Y. 




















A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 





NE WHIPPING COMPOUND 


rate for vegetable fat 
flavor or odor! Com- 
n to boiling! 
 Outstand- 
onsistency! 


SHEFTE 


An ideal m 
toppings. Ad 
pletely stabl 
Homogenizes rea 

ing ‘keeping’ qualities! 

NOT A SKIM MILK POWDER 





ilk protein concent 
ds no ‘foreign’ 
e when heated — eve 
dily — doesn’t ‘weep 
Whips to perfect ¢ 
















Write for data and-sample 
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association news 


(Continued from preceding page) 


Paul T. Frisch, president of 
Mayonnaise and Salad Dress- 
ing Manufacturers’ Assn., re- 
ceives a portion of anniversary 
mayonnaise cake from Mrs. 
Anna Schlorer Smith of Mrs. 
Schlorer’s, Inc. Event honored 
























50th anniversary of the first 
commercial packaging of may- 
onnaise in glass jars by Mrs. 
Smith’s mother, Mrs. Amelia 
Schlorer. Mr. Frisch is an 
officer of McCormick & Co., 
Inc., Baltimore food company. 


National Association of Fro- 
zen Food Packer’s annual 
convention and exhibit will be 
held next month at the Con- 
rad Hilton, Chicago. Elections 
will be held and new officers 
announced. An important pro- 
gram subject will be “Produc- 
tion Efficiency”. 


Dr. C. Olin Ball, food tech- 
nologist, and presently a pro- 
fessor and research specialist 
at Rutgers University, re- 
ceived the fifth annual Forty- 
Niner Service Award at the 
National Canners Association 
Convention last month. 


Institute of Sanitation Man- 
agement has named E. S. 
Doyle of National Canners 
Association’s Berkeley, Calif., 
laboratory as its first presi- 
dent-elect. New organization 
is result of merger of Associ- 
ation of Food Industry Sani- 
tarians and Industrial Sanita- 
tion Management Assn. Mr. 
Doyle served for ten years as 
AFIS secretary. 







































Would you like 
to receive 


FOOD PROCESSING 


personally ? 











It will be sent to you 
without charge or 
obligation . . 






... if you quality 
. . . if you request it 









If you are responsible for processing operations 
in an administrative capacity as plant superin- 
tendent, food technologist, chemist, engineer 
or equivalent responsibility . . . in a plant of 
substantial operations* where food process- 
ing is an important factor . . . FOOD PROC- 
ESSING will be sent to you without charge or 
obligation if you request it. Use form below. In 
requesting, be sure to answer all questions. If 
your firm is not rated or listed in standard ref- 
erences, indicate size of the company by capac- 
ity, annual sales or number of employees. 
Unless all information is given, magazine will 
not be sent. 






















*“Substantial operations” does not necessarily 
mean an extremely large plant. But requests for 
the magazine exceed supply so we must set 
standards to insure publication being sent where 
it can be used to best advantage. 













FOOD PROCESSING 
111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 







Please send me FOOD PROCESSING without 
charge or obligation 
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association news 


The Institute of American 
Poultry Industries has estab- 
lished two awards to stimulate 
research in poultry and egg 
processing, and in marketing. 
Beginning this year, $1000 will 
be presented by the Institute 
of Food Technologists on a bi- 
annual basis. In _ alternate 
years, a similar award will be 
presented by Poultry Science 
Association. Typical of con- 
tributions that might be stim- 
ulated would be development 
of equipment that could con- 
serve nutrients or prevent 
wastage, or development of 
processes that would inhibit 
bacterial spoilage. 


Armour Research Founda- 
tion, Illinois Institute of Tech- 
nology, has appointed Dr. 
Richard Ehrlich to direct 
Foundation research in biolo- 
gy, bacteriology, biochemistry, 
and food technology. 


Joseph M. Mardesich, Jr., 
president, Franco-Italian 
Packing Co., Inc., Terminal 
Island, has been elected presi- 
dent of the California Fish 
Canners Association. 


Harold Roth, Roth & Lieb- 
mann, Inc., was re-elected 
president of the National As- 
sociation for the Specialty 
Food Trade, Inc. Also _ re- 
turned for second terms are: 
Renato Antoloni, G. B. Ra- 
fetto, Inc., first vice president; 
Ronald Schmitz, Telefood 
Magazine, secretary; Gene 
Orsenigo, Heublein Food Im- 
porting Co., treasurer. 


New president, National 
Pickle Packers Association, is 
W. E. Dailey, Jr., president, 
Dailey Pickle Co., Saginaw, 
Mich. He assumed his new 


office Jan. 1, after serving as . 


NPPA vice president for two 
years. 


Sunkist Growers, Products 
Dept., Ontario, Calif., produc- 
ers of concentrated and natu- 
ral strength citrus juices, has 
been elected to membership 
in the Canning Machinery 
and Supplies Association. 
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“Fven our boxes are 
hard-working salesmen!” 


Your shipping boxes become traveling salesmen from factory 
to destination when your product message is printed on H&D 
corrugated boxes. Consistently clean, sharp printing on H & D 
boxes gets extra attention in transit and encourages mass dis- 
play. Send coupon for free 28-page booklet illustrating ways 
to make your corrugated boxes sell more effectively. 


Pil 


HINDE & DAUCH 


Division of West Virginia Pulp and Paper Company 
Sandusky 3, Ohio 


Please send free H & D booklet | 
: ey) 


“How to Merchandise with Corrugated Boxes” 
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op" echnical assistance in developing improved feids processing formulations, contact our nearest sales office or write: 


‘eo: : CORN PRODUGTS SALES GOMPANY, 17 BATTERY PLAGE, NEW YORK 4, NEW YORK 
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IN BREAD 


Assures complete, 
controlled fermen- 
tation, enhances 
flavor and aroma, 
gives even texture, 
uniform grain, 
maximum reten- 
tion of softness, 
longer shelf life. 


IN GATSUP 


Preserves piquant 
tomato flavor, en- 
hances delicate 
spice flavors, pro- 
tects the rich red 
color of all tomato 
products. 





BRAND DEXTROSE 





IN FROZEN DESSERTS 


Assures firmer, 
finer-grained ice 
cream, with rich 
butterfat flavor— 
prevents surface 
crusting and pre- 
serves true fruit 
flavor in sherbets 
and water ices. 
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IN CANNED FRUITS 


Enhances true 
fruit flavor, pro- 
tects natural color, 
stabilizes the good 
eating qualities of 
fruits—adds appe- 
tite and sales 
appeal. 

















Bifocal approach 
to food research 


Charles G. Mortimer, presi- 
dent of General Foods Corpo- 
ration, is directing what he 
terms “a bifocal appreach”’ to 
meet all GF problems. 

“This is the approach we 
take in all plans and decisions 
we make, with the realization 
that there is a tomorrow fac- 
tor in everything we do today, 
and a today factor in all our 
plans for tomorrow.” 

Application of this bifocal 
approach underlies GF’s re- 
search program as discussed 
on the following pages by Roy 
H. Walters, vice president in 
charge of research and devel- 
opment. 

Research at General Foods 
is conducted on a huge scale 
unlike any other in the food 
industry. It is big business in 
research such as we in this 
age have become accustomed 
to seeing in the chemical, pe- 
troleum, electronic, and avia- 
tion industries. 

GF has 21 division labora- 
tories throughout the US, 
Canada, and England. These 
laboratories are part of the 
various divisions of the cor- 
poration such as_ Atlantic 
Gelatin, Maxwell House, Post 
Cereals, etc. 

In addition to these division 
laboratories, there is also the 
Research Center at Tarry- 
town, N. Y., which is divided 
into four major divisions of 
chemical research, technologi- 
cal services, product and 
process development, and en- 
gineering research and devel- 
opment. 

Research is also emphasized 
in GF’s program for aiding 
science and technical educa- 
tion by grants to colleges and 
universities throughout the 
U.S. Since 1953, The General 
Foods Fund, Inc., has made 
such grants in the amount of 
$1,300,000. Grants this year 
total $359,000. 
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Roy H. Walters, Vice President 
Research, General Foods Corp. 


FOR MEN WHO MANAGE 


For faster growth at General Foods .. . 


A CHANGE IN RESEARCH PHILOSOPHY 
































oo primary job of research 
is to protect what we already 
own. Therefore, it is not unusual 
that the largest chunk of re- 
search expenditures at General 
Foods goes toward improvements 
in existing products and proc- 
esses. The remainder is put into 
new products. 

Even though these new prod- 
ucts under development are good 
marketable ideas, we in research 
wish they were more unique. 
Some are excellent from the 
standpoint of giving us products 
with something more than mere 
marketability. Others are not 
really “new”, leaving us entire- 
ly dependent upon our ability 
to market them more aggressive- 
ly than our competition. 

In analyzing our research, we 
recognize that we need a sub- 
stantial increase in the number 
of unique new products — prod- 
ucts that will not only have 
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great marketing possibilities, but 
will also give us protective fea- 
tures. 


Research evolved out of quality 
control 


We’ve gone through a real 
evolution in research at General 
Foods. Three decades ago, when 
our company was being formed, 
most of the units that became 
a part of General Foods had 
some type of laboratory opera- 
tion. 

For the most part, however, 
these facilities were what we 
now call control laboratories, 
used essentially for controlling 
product quality and making 
proper. analysis of our products. 
People in the lab with ideas for 
improvements could do a little 
research on the side. But, gen- 
erally speaking, these laboratory 
people were unsuccessful in get- 


ting acceptance for their ideas. 
Gradually, however, more and 
more of this side-line research 
was used, and the amount of ac- 
tual research being done in these 
control laboratories increased, 
until some areas set up their 
own research laboratories. 
Late in the 1930’s, the idea of 
centralized research was ac- 
cepted, and in 1939 we built 
Central Laboratories adjacent to 
the Maxwell House Division 
plant in Hoboken, N. J. This was 
a milestone so far as research 
philosophy is concerned, for it 
brought with it the philosophy 
of having division research 
budgets covering all projects 
which the division wanted done. 
These projects were well de- 
fined by the division’s manage- 
ment, and they paid for the 
research. This was important, 
because it brought about man- 
agement’s first participation in 
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OD 


Research should develop 

useful, profitable solutions to 
problems relating to business 
by the organized application 
of science 


NEW: 


Research should also develop 
new business opportunities 
by technical exploration and 
development, out of which 
will come unique new 
products 


ROY H. WALTERS, Vice President 
Research, General Foods Corp. 


research. Merchandising and 
other management people began 
participating in the planning of 
research, enabling us to have 
worthy programs that had a use- 
fulness when completed. 

Since 1946, general managers 
of the various’ operating units 
have been our “clients”. In ad- 
dition to research in the division, 
these general managers pay for 
more than 60 percent of the re- 
search work at Tarrytown, with 
the remainder supported by the 
corporation. 


Research philosophy broadens 


Several years ago, we de- 
veloped the definition of research 
in General Foods as the organized 
application of science to develop 
useful and profitable solutions to 
previously defined problems re- 
lating to our business. 

Now, however, we feel that re- 
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search should also encompass a 
more concentrated exploration of 
our technical opportunities. This 
is one sure way to obtain unique 
new products. We have always 
done some work in the area of 
technical opportunity, but not as 
much as we think we should. 
This introspection has led us to 
make a change in our research 
philosophy. 

Therefore, while we still be- 
lieve that research should be the 
organized application of science 
to develop useful, profitable so- 
lutions to General Food’s prob- 
lems, we feel that it also should 
develop new business opportuni- 
ties by technical exploration and 
development. 

Although this new research 
philosophy may be applied to 
any area, let me explain how it 


Situated on a 55-acre_ site 
overlooking the Hudson River 
at Tarrytown, N. Y., General 
Foods’ new Research Center is 
housed in three separate build- 
ings, occupying approximately 
280,000 sq ft of floor space. 

Research at the center will in- 
clude fundamental investigations 
in the general food field, develop- 
ment of new products, long range 
projects requested by the various 
operating divisions, and projects 
requiring special services, skills, 
and equipment not available in 
divisional laboratories. 

In no way is the center meant 
to combine the corporation’s di- 
visional research into a central 
facility. The 12 divisional labora- 
tories maintained throughout the 
United States, England, and Ca- 
nada will continue to focus parti- 
cular attention on their own 
products and processes. 

Employing about 550 people, 
300 of whom are engaged direct- 
ly in research, the center is di- 
vided into four major divisions, 
each with its own _ technical 
director. These divisions are 
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works by using the area of new 
products as an example. 

How does General Foods get 
new products? First, we can de- 
fine them and then make them. 
This is the kind of new product 
we normally develop. This means 
simply that someone _ suggests 
making an icing mix, developing 
a new flavor for Jell-O, or any 
one of a number of new products 
that have came on the market in 
recent years. 

Such products are usually well 
defined, at least to a point where 
the division general manager is 
pretty sure that he’s going to 
market the product if it’s tech- 
nically feasible. He has a list of 
criteria that must go into this 
product if it is to be marketable, 
and thus there’s relatively little 


room left for imagination or dis- 
covery. 


Long-term, new-product 
development 


Using our broadened research 
philosophy, our new product de- 
velopment need no longer be 
pointed toward rather short- 
term accomplishments to take 
advantage of obvious marketing 
opportunities. We can — and we 
are even now — spending im- 
portant moneys to explore tech- 
nological fields which will give 
us new scientific knowledge, out 
of which will come new, unique 
product ideas for General Foods. 

This is long-term research, and 
we cannot expect to realize im- 
mediate gains from technological 
exploration. This does not mean, 
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chemical research, technological 
services, products and process 
development, and _ engineering 
research and development. 
Except for the pilot-plant area 
in the Development Building, the 
center is completely air condi- 
tioned. Based on the experience 
of other laboratories, the system 
is designed for no air recircula- 
tion. Outside air is filtered, heated 
or cooled, dehumidified or humid- 
ified, depending on the season, 
circulated to working areas, and 
discharged to the atmosphere. 


Administration Building 


The Administration Building 
(left, rear in aerial view) houses 
the Research Center manager, 
Harvey K. Murer, and his staff, 
the business and service depart- 
ment, the library, an auditorium, 
and a cafeteria. 


Science Building 


Next to the Administration 
Building, connected by a semi- 
circular passageway which serves 



































Aerial view of GF's new Research Center, only 25 miles from New York 






however, that we in General 
Foods research are striking out 
blindly to see what we can find 
in the vast world of science. 
Rather, we will explore more 
fully those areas offering tech- 
nical opportunity to General 
Foods. : 

This type of research will give 
us a broader base for new prod- 
uct ideas, and I certainly hope 
that before long every marketing 
manager, production manager, 
and corporate executive is 
swamped with possibilities for 
company growth. 

I have complete faith that this 
will be the case. It means, too, 
that we will be able to do a much 
better job in product and process 
improvements which still remain 
our number one job. a 


sd 


City, in Tarrytown, shows the Tappan Zee bridge in the background 
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as a reception area to the Re- 
search Center, is the Science 
Building (center in aerial view). 
Devoted to chemical research 
and technological services, this 
building occupies 71,000 sq ft. 
The structure is built in a “Z” 
shape, with offices in the center 
and laboratories in the wings. 
Conditioned storage areas, 
where any atmospheric condi- 
tions desired for testing purposes 
can be maintained, are located 


on the ground floor. Tempera- 
tures ranging from 100°F down 
to —40°F can be simulated, and 
the degree of humidity can be 
controlled. These rooms are used 
both for storage tests and for ex- 
periments under controlled con- 
ditions. 


Development Building 


Largest of the three buildings 
is the 125,000 sq ft Development 


The Administration Building (left), 
Science Building (center), and 
Development Building are set on 55 
acres bordering the Hudson River 
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Building (foreground in aerial 
view) which contains more than 
half of the center’s laboratory 
space. This building is devoted 
to preduct and process develop- 
ment, as well as engineering re- 
search and development. 
Equipment used here closely 
approximates the size and condi- 
tions encountered in production 
processing, ranging in size from 
heavy machinery to bench-top 
apparatus. A high bay area, with 


two mezzanine levels, is provided 
for multi-story experiments. 
The south and west sides of 
the building are two stories each, 
with space being used for typical 
laboratory operations and offices. 
(Editor’s Note: The accompany- 
ing photos and text present some 
over-all features of General 
Foods’ new Research Center at 
Tarrytown. More detailed infor- 
mation on the Research Center 
is scheduled for future issues.) q 


Science Building is in the center of 
the three building grouping. 

Entrance to the reception area for 
the Research Center is shown at far 


left 


Development building houses pilot plant equipment 
for process and product development, as well as 


for engineering research and development 




















Nitrogen is the big new word in today’s aero- 
sol lexicon. The practical application of this gas 
to aerosol or pressure packaging is of enormous 
significance to the food industry. Now products 
which have defied effective pressure dispensing 
— among them such important items as syrups, 
sweeteners, condiments, and beverages — become 
practical and more marketable than ever. 

Use of nitrogen in pressurized packages in- 
stead of the familiar hydrocarbons and their hal- 
ogen derivatives means that for the first time 
the product comes out of the container in the 
same physical condition — that is, as a liquid, 
sauce, or paste rather than as a froth or foam. 
Nitrogen, a chemically inert gas, acts as a pres- 
















Non-foaming, LIQ 










Shown here are some 
of the possible applica- 
tions for nitrogen pres- 
sure packaging of 
foods: a, salad dress- 
ing, b. mustard, c. 
cheese, d. catsup. 
(Catsup still is some- 
what of a problem be- 
cause its color lightens 
on being released from 
the container.) Other 
possibilities are: table 
syrups, honey, jams, 
peanut butter, cake ic- 
ings, shortening, coffee 
and tea, liquid extracts, 
other beverage syrups, 
pancake mix, baby 
foods, barbecue sauce, 
and chocolate syrup. 
The last two are al- 
ready on the market, 
and are described in 
another article, page 
76. 






































sure head or piston, enabling 
the package designer to control 
the flow of the product (even to 
dro,-by-drop delivery) by use 
of finger-tip push button. 

Understand, nitrogen is not a 
substitute or replacement for 
the now-established aerosol pro- 
pellants, whose dynamic function 
is essential in changing the phys- 
ical condition of the product to 
mist or foam. But nitrogen be- 
comes the answer to the prob- 
lem of dispersal without change 
— such as in our syrups, food 
concentrates, and other products 
which are to be delivered in liq- 
uid, cream, or paste form. 
(Push-button, nitrogen-pressur- 
ized dispensing of toothpaste in 
ribbon form is now being rushed 
to the market . . . may even be 
available at the stores by the 
time you read this.) 

The use of nitrogen is not a 
new technique, but is prior to 
the aerosol period and has been 
successfully used in various food 
applications for some time. How- 
ever, up to now, nitrogen pro- 
pellants have not worked effec- 
tively, largely because of valve 















H. R. Shepherd, President 


Aerosol Techniques, Inc. 
as reported by FP staff* 





difficulties and proper product 
formulation. It is, in my opin- 
ion, primarily due to the valve 
technique research and develop- 
ment of Precision Valve Corpo- 
ration of Yonkers, N.Y., that the 
nitrogen aerosol is a_ reality, 
opening exciting fields to the 
processor and packager. We at 
Aerosol Techniques, Inc., are 
glad to have participated in the 
formulation research. 


Pressurized cans may 
be pasteurized 


The package will consist of a 
can, the product to be dispensed, 
the dip tube, the valve and dis- 
pensing head, and nitrogen gas 
at 90 psi. The volume of the can 
usable for containing product 
may be as high as 75%, the rest 
being available for nitrogen 
headspace. Cans up to pint size 
are now practical. 

Propellant pressure will de- 
crease with nitrogen aerosol as 
contents are emptied. With orig- 
inal pressure at 90 psi and 25% 
headspace, pressure for the last 
drop dispensed will be more 
than 20 psi. Data indicate that 
loss of nitrogen on storage is 
negligible, which contrasts to the 
appreciable loss of refrigerant 
propellants, probably by diffu- 
sion through the sealing com- 
pounds. 

The flat pressure curve of ni- 
trogen is advantageous. Thus, at 
180°F, a nitrogen-pressurized 
can has a pressure of around 125 
psi, whereas the refrigerant pro- 
pellant pressurized can would 
exert pressure in excess of 300 
psi (see graph). The contents 
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.| STREAM, push-button dispensing of food 


PRESSURE-TEMPERATURE 
CHARACTERISTICS 
OF PRESSURE-PACKED CANS 
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“REFRIGERANT” 
PROPELLANT 
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can therefore be pasteurized at 
temperatures up to 180°F after 
filling. Hot filling as well as 
aseptic filling of presterilized 
products is also possible. 

The economics of the nitrogen 
propelled aerosol are most at- 
tractive. Its cost is comparable 
to that of a squeeze bottle and 
no greater than that of a large 
collapsible tube and its cover- 
ing carton. Specifically, cost of 
the can is three to five cents, de- 
pending on the size; the valve 
also costs three to five cents; the 
nitrogen, only a fraction of a 
cent/can. Hence, cost will vary 
from seven to eleven cents, de- 
pending on size and valve. 

The new nitrogen technique 
will likely make possible use of 
container materials previously 
impractical because of corrosive 
effects, especially under pressure. 
Now aluminum offers a strong, 
and most appealing potential. 

Liquid and paste concentrates 
where the solubility and taste of 
carbon dioxide are undesirable 
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© Latest development in "aerosol" packaging of 


major importance to food processors 


Costs of pressurized package often less than other 


types of containers 


Contents protected by inert gas throughout use 


invite a major application of the 
new development. The form of 
the preparation — whether so- 
lution, suspension, emulsion, 
cream, or paste — does not affect 
use of the compressed nitrogen 
package. 2 


Contents protected throughout use 


The nitrogen pressure pack- 
aged food retains its inert at- 
mosphere protection throughout 
the life of the container. There 
is another inherent advantage — 
the contents are hermetically 
sealed after each use, thus pre- 
venting contamination from out- 
side sources, as well as prevent- 
ing loss of volatile flavors and 
fragrance from the food itself. 

These protective advantages 
make a larger size package fea- 
sible for products which hereto- 
fore have been marketed in 
small, essentially single-use con- 
tainers to avoid deterioration aft- 
er package is opened. Cost of 
the single, large pressure con- 
tainer is usually less than the 
cost of the several smaller con- 
ventional containers, having the 
same total volume, which it re- 
places. 

Nitrogen can propel products 
from thin liquids to thick pastes 
with viscosities up to 100,000 
centiposes (molasses) in their 
original state. The upper limit of 
viscosity of the product to be 
dispensed by nitrogen under 
pressure, however, is set not on- 
ly by flow of the product through 
the dip tube and the valve ori- 
fices, but also by flow to cover 
the bottom of the tube when the 
can has been placed on its side 


and then turned to an upright 
position. Amount of product 
wasted because it sticks to the 
sides of the cans can be reduced 
to one percent or less by special 
linings. 

With this exciting new devel- 

opment, it is only a matter of 
a very short time until more and 
more food as well as cosmetic 
and pharmaceutical aerosol 
packages appear on the market. 
From all reports, they will cause 
a major upheaval in the pres- 
surized can field. 
(Aerosol Techniques, Inc., of 111 
Silliman Ave., Bridgeport, Conn., 
is a contract packager, with re- 
search, technical, and_ service 
staffs for further development of 
pressure, refrigerant and nitrogen 
filling.) 


* Latest breakthrough in “aerosol” packaging of 
foods is reported by H. R. Shepherd, founder and 
president of one of the leading contract aerosol 
packagers, also chairman for two successive terms 
of the association which has sponsored the tech- 
nology of aerosol packaging — The Chemical 


Specialties Manufacturing Association. 

Next month we will present more details on this 
new development by the Precision Valve Corpo- 
ration, which Shepherd acknowledges as the pio- 
neer in the use of nitrogen for food aerosol or pres- 


surized packaging. 
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Chart shows "work music" stimulus curve plotted against a typical worker 
efficiency curve. Note fatigue peaks at mid-morning and mid-afternoon, 
which are "offset" by music 


Loft Candy Corp. plant, 
where "work music" is 
piped into every depart- 
ment 











Miss Winifred NeNally, 
Loft's telephone supervisor, 
turns control switch of sys- 
tem which brings music 
into plant and office areas 
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Loft Candy Corp. finds program of planned ‘“‘work music’ 
automatically piped into plant and offices, boosts 


production 9°/, — cuts absenteeism 7°, 


JOSEPH SCHIFTNER, 
Director of Production and Purchases 
Loft Candy Corporation 


A xianeed on the music is like 
turning on the lights at Loft 
Candy Corp. It’s an important 
part of the routine of starting 
each day, as the automatic music 
system which serves the plant 
is considered a basic facility. 
Promptly at eight o’clock, music 
is turned on for the first period. 
Thereafter, throughout the day, 
at regularly spaced intervals, a 
varied program of suitable selec- 
tions is broadcast throughout our 
eight-story building. Our em- 
ployees like it and we like it, for 
it adds to the general pleasant- 
ness of our working atmosphere 
and reduces tension and fatigue. 
We find the best measurements 
of direct results are a production 
boost of nine percent and a seven 
percent cut in absenteeism. Both 
were evident after the system 
had been operating for only a 
short while. 

Our use of “work music” began 
some years ago when we tried it 
out in one department. We availed 
ourselves of a special service 


which pipes music into plants via 
Bell Telephone lines from cen- 
trally located studios. The system 
is entirely automatic. Our man- 
agement does not have to super- 
vise it or assign any employee to 
run it or maintain equipment. 

Musical tastes, of course, vary 
between both individuals and 
groups. However, programming 
of the selections for each day is 
so carefully studied by the music 
company’s program director that 
a good balance is assured. 

Those not informed about work 
music naturally propose the 
question, “Isn’t the music dis- 
tracting to a noticeable propor- 
tion of the workers?” The answer 
is a definite “No!” Only specially 
produced music is used, not or- 
dinary commercial recordings. 
Therefore it is unobstrusive, for 
it is “heard without being lis- 
tened to”. 

Our “sound conditioning” has 
proved to be a valuable addition, 
and will continue to be a part of 
our general plan of operation. 
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“Work music’ is ‘different ' 


DONALD M. O'NEILL, 

Vice President — Programming 
Program Director 

Muzak Corporation 
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... here’s why “just any music’ won't do! 


More than 20,000 companies 
now provide “music while you 
work” for employees. All of these 
organizations subscribe to a serv- 
ice designed in every detail to 
provide music that meets special 
requirements of background 
“work music”. In case you're 
wondering what is so_ special 
about “work music” and why 


One of 159 orchestras which play specially arranged selections for hi-fi 
recording for eventual broadcast as "work music" 


Taping a selection that is included on programs being arranged for a 
daily broadcast to subscribers to "work music’ service 
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“just any music” won’t do, here 
are some answers based on 20 
years of research. 

Proper selection is of first im- 
portance. To be truly effective, 
“work music” must be unob- 
trusive. That is, it must have 
the unique quality of “being 
heard without being listened to”. 
Ordinary commercial recordings 


have just the opposite quality; 
they seize the listener’s attention. 
“No music at all” is preferable to 
music that is unsuitable. It must 
be realized that conventional or- 
chestrations, as on commercial 
entertainment, have great varia- 
tion in volume. Sudden, dramatic 
bursts of intensity which are 
stimulating and interesting in 
normal listening have a startling, 
and therefore negative effect on 
people at work. Shrill notes 
prove irritating, and vocals are 
distracting. 

Music for the system used at 
Loft’s and by 20,000 other sub- 
scribers is first very carefully 
selected for its basic suitability. 
Then it is given a special orches- 
tration to eliminate all elements 
which might be disturbing or 
otherwise undesirable. Next, it is 
played by an orchestra in which 
the various instruments provide 
the balance that contributes that 
quality of “unobtrusiveness”. Hi- 
fi recordings are made of the 
orchestra’s rendition. These are 
filed in the music library, con- 
sisting of more than 7000 current 
selections. 

When programs are prepared 
for daily use of subscribers, tunes 

(Continued on next page) 











































Switching to [arpenter Stainless Tubing 





pays off 5 ways! 


How can you use the five advantages gained by a 
prominent distillery when it changed to Carpenter 
Stainless Tubing for a new stillage evaporator? 


Twice the service life . . . greater operating efficiency 
... lighter weight... greater carrying capacity... 
and a higher cost-life ratio are the proven results 
obtained with more than a mile of Carpenter Stain- 
less Tubing in this evaporator. 


Additional proof of how Carpenter quality pays 
off on job after job is available from your Carpenter 
Distributor. Discover the profitable difference 
Carpenter can make on your own processing and 
transfer lines, evaporators, heat exchangers and 
similar applications. 


Talk to your Carpenter Distributor now about cost- 
Savings you may be able to obtain by switching to 





Carpenter Stainless Tubing or Pipe. Remember, 
you are sure of getting the highest possible degree 
of perfection in Carpenter tubing because it musi 
pass the most exacting non-destructive test ever 
applied to stainless tubing. 


The Carpenter Steel Company, 
Alloy Tube Division, Union, N. J. 





Stainless Tubing & Pipe 
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“Work Music” — 


(Continued from preceding page) 
are recorded on magnetic 
tapes, which are then played 
from a central studio and 
transmitted to customers via 
telephone lines. - 


Measuring tonic effect of tone 


While some companies which 

have put in a_ background 
music system say they have 
not measured the _ results, 
scores of scientific studies and 
reports from personnel man- 
agers indicate increases in 
productivity and reduction in 
errors and rejects usually fol- 
low. Other benefits include 
reduction of tardiness, early 
quits, time-out, idle conversa- 
tion, and turnover. Work 
music does this by cutting 
boredom, fatigue, and worker 
tension on monotonous jobs. 
It has unusual power to do this 
because of music’s ability to 
influence people at work — its 
ability to change blood pres- 
sure and pulse, improve vi- 
sion, and delay muscle fatigue. 

In one large industrial com- 
pany, with many supervisors, 
all expressed the opinion that 
work music made work more 
enjoyable. Ninety-eight per- 
cent said it broke monotony, 
and 80.8 percent said it im- 
proved employee relations. 
Some 42.6 percent indicated 
music helped cut nonessential 
activities such as conversation 
and visiting. 

One kind of music is used 
for plants, another for offices. 
The main difference is:,.that 
plant music uses more pro- 
nounced rhythm and more 
“brass”; for offices, more ro- 
mantic ballads, featuring 
stringed instruments, are 
played. In either area, con- 
tinuous music is not generally 
desirable. Programs are on a 
15-minute on, 15-minute off 
schedule. 


Tracking musical taste trends 


Research on “work music” 
has unearthed some interest- 
ing facts concerning changes 
in musical tastes in recent 
years on the part of plant and 
office workers. Here are some 
trends covering a period of 
over ten years: Although 
about the same percentage of 
workers continue to like clas- 
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sical music, those who do not 
care for it now express a 
more positive dislike. Waltzes 
have gained in popularity, 
and so have folk dances and 
polkas. Hawaiian music is less 
popular than it was ten years 
or more ago, and more indus- 
trial workers have a definite 
dislike of hillbilly music than 
ten years ago. 

Popular tunes are the favor- 
ites of both office and plant 
workers. Office workers like 
semi-classical selections bet- 
ter than plant workers. More 
of the latter favor polkas and 
folk dances. 

This variation in tastes is 
just one of the many indica- 
tions of the importance of 
careful programming, as well 
as of special arrangements and 
recordings. 

Actual cost per employee is 
low, particularly in view of 
the work improvement which 
usually results. 

Planned “work music” serv- 
ice is furnished by Muzak 
Corp., 229 Fourth Ave., New 
York 3, New York. 

For more information circle 
6149 on Reader Service Slip. 






Next Month 








The regular section on 
Food Ingredients will be 
spotlighted. One of the 
special articles will be a 
summary report on food 
grade starches. 

















“WHILE Yolen LYING THEE, CHECK. 
THE CEILING FORTHE LITTLE 
PeEVLS...* 


ee te me ee 
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Why settle for any but the best 


when the ultimate success of your food or meat product, 


beverage, confectionery or dessert, 

may well depend upon its flavor? 

To be sure you get the best, put your trust — 
as sO many other experienced buyers do — 





NOTHING SELLS LIKE 


-LAWORE 


in FRITZSCHE...A FIRST NAME IN FLAVORS SINCE 1871. 


FRITZSCHE - @ 
——$§$—Mrother, Ine. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, llinois, Cincinnati, 
Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St. Louis, Missouri, 
Montreal and *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. }. 
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| Announcing... ; 


ff 


MERCATE 


(SODIUM ISOASCORBATE, MERCK) 


MERCATE 


(ISOASCORBIC ACID, MERCK) 


ae 99 


Lower Cost Antioxidants 


to Preserve Natural Color and Flavor 


np eseaace ad 





in processed mushrooms 


| MERCATE “20” and MERCATE “5”—the new stereo isomers 
| of sodium ascorbate and ascorbic acid—offer you the full 
antioxidant effectiveness of the older ascorbates at a substan- 
tial savings in cost. Use either product to increase shelf life 
and boost consumer acceptance for a variety of nonfat foods 
and beverages. You can count on MERCATE “20” or 
MERCATE “5” to minimize the development of undesirable 
color, flavor and odor, and to reduce container corrosion. 


© Merck & Co., inc. 
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in beer and 
carbonated beverages 





SEND FOR FREE SAMPLES. 
Address Dept. FP-8 


MERCK & CO., INC. 


Rahway, New Jersey 
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Food radiation studies .. . 


Confirm relation between 
results from low- and 
high-intensity sources 


Army Quartermaster Corp 
food irradiation studies have 
generally utilized low-inten- 
sity gamma ray sources such 
as radioactive cobalt or spent 
reactor fuel elements. How- 
ever, because the planned 
Ionizing Radiation Center at 
Lathrop, Calif. (Foop Proc- 
ESSING — June and Decem- 
ber, 1957), will include both a 
gamma source and a high- 
intensity linear electron ac- 
celerator, it was necessary to 
learn whether the latter 
would produce _ organoleptic 
effects in foods, similar to 
those resulting from low-in- 
tensity radiation. 

A Stanford Research In- 
stitute team, headed by Senior 
Physicist S.I. Taimuty, irradi- 
ated samples of ten unsea- 
soned, perishable foods such 
as fish, beef, fresh peas, 
string beans, strawberries, and 
powdered milk. Over 234 sam- 
ples were taste-tested by a 
ten-man panel after treat- 
ment. In each test, two sam- 
ples, irradiated by one source, 
were compared with a third 
sample, irradiated by the 
other source. Each of the two 
specimens was then compared 
to a non-irradiated control 
sample. 

In addition, two types of 
microorganisms similar to 
bacteria found in foods, as 
well as typical nutrients such 
as ascorbic acid, were irradi- 
ated both ways. 

Results — at radiation doses 
and dose rates applied, the 
high-intensity electron beam 
produced effects on _ foods, 
bacteria, and nutrients tested 
only slightly different from 
those caused by low-intensity 
gamma rays. Differences in 
flavor and odor were noted by 
some taste-testers, but num- 
ber of differences was report- 
edly too small to be con- 
sidered statistically significant. 
Data obtained confirm the ap- 
plicability of the QMC’s low- 
intensity experimental results 
to high-intensity radiation. ¢ 
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from the West to t 


An interview with Anthony T. Rossi, President 


Tropicana Products, Inc., 
Bradenton, Fla. 


Ocean-going vessels offer railroads and 
trucks new competition . . . 


In October, FOOD PROCESSING reported how 
United Vintners’ 2!/, million gal ship transports wine 

he East Coast. It was estimated 
that this ship would save the company $2 million 
annually. Here's another processor, Tropicana Prod- 
ucts, Inc., which has abandoned rail and truck ship- 
ments in favor of an ocean-going vessel. This firm 
is now transporting 500,000 gal of orange juice, by 
the shipload, from Florida to New York each week 
for distribution to the northeastern market. 





WHY TRANSPORT | 
PERISHABLE FOODS BY SEA ? 


Tropicana Products, Inc., finds shipping orange juice by boat is not 
only more economical, but the product arrives in far better condition 


Q — Why are you returning to 
the oldest and slowest form of 
transporting such a_ perishable 
product as orange juice? 


Mr. Rossi — Ship transportation 
is not the slowest method of 
transportation. It takes four days 





to ship a carload of Tropicana 
cartons to New York City, 48 
hours, non-stop, to reach New 
York by refrigerated truck, and 
only 56 hours by ship. Ship 
transportation is not only more 
economical, but the juice arrives 





Cold orange juice is pumped through stainless steel pipelines (left in photo) from” 


the SS Tropicana to receiving plant. Equipment for handling juice is stainless 
steel throughout, including pipelines, chiller, mixing and holding tanks, and pumps 
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Anthony T. Rossi, president, Tropicana Products, Inc., stands at the dock as SS Tropicana arrives with 
500,000 gal of fresh orange juice to be unloaded at the receiving plant in Whitestone, L. |. 


in far better condition since it 
is transported under vacuum as 
well as under refrigeration. 


Q — From a health standpoint 
(vitamin content) are there any 
differences between the various 
means of transportation? 


Mr. Rossi — There is no differ- 
ence. Under proper refrigeration, 
Tropicana Orange Juice retains 
all the vitamin C for at least 
a month. No matter how we 
transport Tropicana — rail, re- 
frigerated truck, or ship — it is 
always under proper refrigera- 
tion. 


Q — The SS Tropicana holds 
500,000 gal of orange juice. What 
have been the difficulties in se- 
curing the large amount of or- 
anges necessary for the economi- 
cal operation of the ship? In 
what area are the oranges 
grown? How do you determine 
the selection and specifications of 
fruit for your operation? 


Mr. Rossi — There is no difficul- 


ty in securing oranges. Our 
plant is located near Cocoa, Fla., 
in the heart of the Indian River 
section, where vast quantities of 
the best oranges in Florida are 
grown. This location assures us 
of a constant supply of superior 
quality oranges. Market reports 
show that Indian River oranges 
always secure a higher price in 
northern markets than any other 
oranges in Florida. Our require- 
ments are simply the very best 
oranges in Florida. 


Q — What other citrus juices or 
blends of juices could be han- 
dled on your ship? Would it be 
financially possible to include 
them under your present opera- 
tion? 

Mr. Rossi — The SS Tropicana 
has numerous stainless steel 


tanks. It would be possible to 
carry a different type of juice or 


other liquid in each tank on a 


single voyage. However, until 


(Continued on next page) 
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Synthesized Chocolate 
Flavor Intensifier 


Completely new development! Hereto- 
fore unobtainable flavor aromatics, 
produced in our laboratories, will dra- 
matically improve the deliciousness of 
your chocolate flavored products. 

In conjunction with cocoa powder 
or chocolate liquor add INTENSITOL 
to your product and you restore 
delicate volatile flavor aromas uni- 
versally lost during manufacturing 
processes. This new synthesized choco- 
late intensifier in your product assures 
the ultimate in flavor’s richness, taste 
and aroma. 


Wonderfully improves: 


icings ¢ dry mixes ¢ candies ¢ ice creams 
and all other chocolate flavored confections. 


Send for samples, prices & information. 


Transport by Sea— 


(Continued from preceding page) 


we are able to stay ahead of 
the demand, we will confine 
shipments to orange juice. 


— In what other areas 
could dock and carton filling 
facilities be built and distribu- 
tion arranged? Would it be 
possible to ship via the St. 
Lawrence Seaway to Great 
Lakes ports? What are the 
difficulties in transporting 
juices by barge up the Mis- 
sissippi River and tributaries? 


Mr. Rossi — Docking and car- 
ton filling facilities could be 
built at any port, provided 
waterfront land was available. 
It certainly will be possible to 
ship orange juice by tanker 
via the Seaway, since the ex- 
tra distance would have no 
effect on quality on arrival. 
Shipment by barge up the 
Mississippi is possible, but 
would be very slow. I doubt if 
it would be economical. 


Q — How do you account for 
the popularity of chilled 
orange juice in general, and 
your brand in _ particular? 
What does the future hold? 


Mr. Rossi — Convenience and 
quality are two big factors in 
the rapid increase in chilled 
orange juice sales. It is gen- 
erally more economical than 
buying oranges for home 
squeezing, and that also has 
probably been a factor. Tropi- 
cana is the leading brand in 
sales volume and, naturally, 
we attribute this leadership to 
Tropicana being a_ superior 
product. I don’t want to make 
any firm statements as to the 
next few years, but we believe 
the outlook is excellent. 4 





ALGIN €> 


CORPORATION 
OF AMERICA 


Presents 


*LACTARIN 
100 


A NEW HYDROCOLLOID WITH 
OUTSTANDING PROPERTIES 


See ie 


vA 


Here are just a few of the things this super-refined, 
high potency product will accomplish: 


a more complete reaction with the serum proteins 
in milk, permitting the compounding of more effec- 
tive ice cream stabilizers at lower cost. 


greatly increased gelling power in carrageenin-base 
puddings, permitting the use of minute amounts with 
excellent results. 


only a trace of it will effect complete, foolproof 
suspension of cocoa particles in chocolate milk or 


chocolate drinks. 


it imparts to raw beans an outstanding stabilization 
to dehydrating treatment. 


Lactarin 100 is a new hydrocolloid extracted from 
selected marine plants by a special Algin Corpora- 
tion process which greatly enhances the useful 
properties of the natural plant colloid. It is super- 
refined; meets the highest standards for purity in 
the food processing industry. 

The potential applications of Lactarin 100 extend 
over a much wider range than that indicated by 
the above examples. This potential holds unusual 
rewards for the kind of imaginative research in 
which we are cooperating with many firms in the 
food industry. Write, telling us what you feel free 
to divulge about your product, your method of 
processing, and your problem. 


ALGIN CORPORATION OF AMERICA 
CO. MAIN OFFICE: NEW YORK 4; 24 State Street * Whitehall 4-1193 
; So SALES OFFICES: CHICAGO 5: 600 South Michigan Ave. * WA 2-3829 


a MAKERS OF FINE FRUIT JUICE FLAVORS LOS ANGELES 25: 2024 Westgate Ave. » BR 2-4346 
2 S. CENTR : : ; 
see hacer diaettaahclehahe Roald Canadian Sales Representative — Charles Albert Smith Ltd. 
356 Eastern Ave., Toronto * 8307 Royden Rd., Montreal 
“WEARS YOU GO FURST; TAILS You LEAVE” 
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What can you believe 
_ about electronic cooking? 


@ What has happened to this ‘‘glamour’’ idea? 
@ What does it mean to the food processor? 


@ How extensively is it being used? 


As reported by 
FP STAFF 





Tremendous speed of electronic oven 
(Raytheon "Radarange") is shown here 
by cooking times required for various 
foods. With "microwave" cooking, 
mashed potatoes are prepared in three 
minutes; fish fillets in six minutes; baked 


apples, retaining their natural color, in 





four minutes 


To help stimulate thinking to- 
ward the future, another article, 
"Planning Foods for the Elec- 
tronic Cooking Age", will be 
published in an early issue of 
FOOD PROCESSING. The article 
will develop the following ideas: 
practical considerations for prod- 
uct research; how electronic heat- 
ing works; what it does to foods; 
a background on special prob- 
iems such as browning; quality 
control procedures; and tailoring 
products and ingredients to meet 
the special problems of elec- 
tronic heating. 


A five-pound beef roast cooks in 

30 minutes in an electronic range 

(Tappan Stove Co.), while oven 

walls and utensils remain cool to 
the touch 






FEBRUARY 1958 





a hundred electronic 
ovens are now in daily use in 
restaurants, hospitals, and com- 
missaries across the country. In 
most cases, the electronic ranges 
are used in series with a regular 
oven. In some locations they are 
also used as an “only” oven — 
primarily for re-heat-to-order 
frozen or refrigerated meals. 

For example, in San Diego, 
Calif., a chain of drive-ins has 
eight Raytheon microwave ovens 
(trademark, “Radarange”) in dif- 
ferent locations. The company 
operates a central commissary 
where individual meals are pre- 
pared by conventional heating, 
then transported, under refrig- 
eration, to each drive-in. When 
a customer places an order, the 
counterman “pops” an _ entree, 
vegetable, and potato into the 
electronic oven. Within minutes, 
the food is piping hot — ready 
for service. 

In the East, Howard Johnson 
restaurants — largest user of 
electronic ovens in the country 
— make provisions for electronic 
cooking whenever new construc- 
tion plans are made. 


Smaller restaurants 
can benefit 


Smaller restaurants can bene- 
fit too, says Joseph X. Gray, field 
application chef for Raytheon’s 
“Radarange”. Salesman-chef 
Gray claims that even small 
lunchrooms can save one or more 
persons/shift, and cites ex- 


amples of operators who are ~ 


doing just that. However, he 





warns that the type of food serv- 
ice must be fitted to the method 
of heating. And here is where 
food processors could enter the 
picture. 

Whereas the larger restaurants 
can use their kitchen staff to 
make reserve amounts of entrees, 
the smaller restaurants must ob- 
tain prepared foods from the 
available supply. To date, this 
has been the frozen food pack- 
er, who prepares the familiar 
“chicken pie” type of foods. 


Opportunity for processors 


More convenience and greater 
variety in prepared frozen foods 
for restaurants are needed which 
will make users want to take 
advantage of electronically heated 
foods. Present consumer items 
could even be planned for the 
dual purpose of serving commis- 
saries as well as consumers. In- 
dividual service packs of veg- 
etables are one example. 

Certain specialty items in the 
prepared frozen foods line (beef 
Stroganoff, frog legs, escargots, 
curries, sauces) would allow res- 


-taurants of all sizes to have 


menus of tremendous depth. Re- 
heated electronically, such dishes 
would suffer no “reheated flavor”. 

Already some frozen food com- 
panies have become interested in 
producing foods adaptable to 
electronic cooking methods. For 
the most part, only slight changes 
in product and packaging of fro- 
zen foods would be needed. 

In fact, food processors right 
now could promote some of their 








Children may operate electronic 
range (RCA-Whirlpool) with no 
danger. ''Microwave" action stops 
when door is opened, restarts the 
moment it is closed. 


frozen products by pointing out 
in their advertising: “This pack- 
age is tailored for electronic 
cooking .. .” followed by direc- 
tions for use. 

Electronic cooking offers par- 
ticular advantages to institutional 
trade. Besides increased depth of 
menu, labor savings, and absence 
of reheat flavor, it allows food 
wastage to be drastically cut. All 
items are kept frozen or refrig- 
erated until actually sold. Need 
for the steam table is eliminated. 

Preparation crews can be cen- 
tralized for greater efficiency of 
personnel. One or more persons/ 
shift can be saved at point of sale. 

There are also consumer ad- 
vantages. In customer demon- 
strations, housewives are in- . 
trigued by the speed of cooking 


(Continued on next page) 











At Florida Frozen 
Food Processors . . . 


_ EXACT WEIGHT SCALES 


assure top packing speed 


Leading food packers, like Florida Frozen Food Proc- 
essors of Miami, are finding the speed and accuracy 
needed for fast production packing in Exact Weight 
Scales. These precision scales are extremely sensitive to 
; the finest degree for close weight tolerance, yet simple to 
i operate and give dependable service. The easy-to-read dial 
of Model 273, above, provides 1 inch indicator travel 
equivalent to 2 ounces over or under established weight. 
Scales are specially anodized to resist corrosion. Write for 
complete details. 


Exact Weight Scales are available 
in capacities for packaging units of 
any size or weight. Model 213, left, 
has 3-pound capacity with one inch 
indicator travel equivalent to one 
ounce over and under. There is a 
type and model available for al- 
most every precision weighing job. 


Sales and Service 
Coast to Coast 





THE EXACT WEIGHT SCALE CoO. 
909 W. FIFTH AVE., COLUMBUS 8, OHIO 
tn Canada: P.O. Box 179, Station S, Toronto 18, Ont. 





* BETTER QUALITY CONTROL .-. BETTER COST CONTROL 
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Electronic Cooking— (Continued from preceding page) 





Coffee, heated right in the cup in an electronic oven (RCA-Whirlpool), 
get piping hot in one minute, while cup handle and saucer remain 


(five times as fast as conven- 
tional ovens); the safety of 
operation; and the small cur- 
rent load which a unit takes. 
While in operation, current 
use is about the same in the 
electronic oven as for a con- 
ventional oven. Faster cooking 
time, however, results in over- 
all savings of electricity used. 


Uses 220 v electric 
range wiring 


Regular 220 v electric range 
wiring is required. Browning 
of meats and baked products 
has been a bugaboo which has 
been circumvented by adding 
broiling units. 

High initial cost is scaring 
most households away from 
electronic cooking. However, 
if price should be reduced, 
more and more persons will 
discover its advantages. 





Electronic cooking is in 
infant growth phase poir 
upward. How far upwarc 
will go is unknown. Certai 
major growth cannot be 
pected overnight. But neit 
is it a flash in the pan. F 
years of steady growth in 
institutional trade, and he 
research and promotio: 
budgets by companies such 
Raytheon (Raytheon \ 
Co., 100 River St., Walth 
54, Mass.); Kelvinator D 
American Motor Sales Co 
6700 Lincoln Ave., Chic: 
45, Ill.); Westinghouse (We 
inghouse Electrical Co 
246 E. Fourth St, Ma 
field, Ohio.); RCA-Whirlp 
(Whirlpool Corp., St. Jose 
Mich.); Hotpoint (Hotpo 
Co., 5600 W. Taylor St., C 
cago 44, Ill.); and Tapy 
(Tappan Stove Co., 250 Wa; 
St., Mansfield, Ohio) wo 
indicate it is worth watchi 


Electronic ovens (Rayth 
"Radarange'") are used 
thawing, reheating, | 
primary cooking at Pe 
Bar-B-Qu in Detroit. J 
Mitoff, owner of the | 
taurant, states he figu 
he will save at least $5! 
this year in food costs ¢ 
increased labor efficie: 
with these ovens 


I 
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CESSING 


FLO-SWEET 
LIQUID SUCROSE 


plates made direct from unretouched Ektachrome transparencies 


TALK ABOUT SUGAR 


You can’t make a good liquid sugar by 
dissolving granulated sugar in water! 


Nothing looks purer than the spar- 
Kling white crystals of granulated 


sugar. But when they are dissolved in | 


water, as the photograph on the right 
shows, a certain amount of impurity 
of color shows up. And color is one 
good indication of sugar purity. 


For more than a quarter century 
Flo-Sweet has been the pioneer in the 
development of a truly top quality 
liquid sugar. As the photograph on the 
left shows, Flo-Sweet today is so pure 
that it is hardly distinguishable in color 
from distilled water! 

With today’s trend toward higher 
and higher quality, only the best in- 
gredients are good enough for the dis- 


criminating food producer. We invite 
you to compare Flo-Sweet with any 
other sugar, liquid or granulated, on 
any basis that you choose: color, taste, 
or laboratory analysis. We are con- 
fident that you will be impressed by 
the results. 


For this is true sugar quality—You 
can see the difference. 


REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY FROM 
YONKERS, ALLENTOWN, DETROIT, TOLEDO 





‘executive’ size of 


FOOD PROCESSING magazine 


Have you noticed? ... the past eight issues of Foop 
Procrssina have been different! Lay this copy 

on top an earlier issue of FP (any issue before June) 

. .. compare them. Hold the new issue in your hands 

... Slip it into your brief case. It “fits”... 

it invites easy reading. This is the ninth consecutive 
issue to appear in the new “Executive Size”... 

designed for busiest-of-all food processing executives. 

It named itself .. . the “Executive Size”... 

Twenty years ago Putman Publishing Company created 
the design for business magazines known as “King Size”. . . 
bringing theretofore unknown visibility and 

greater effectiveness in editorial presentation (yes, 

for advertising too). Scores of other magazines 

adopted this format, and use it today. 

Now, the “Executive Size” brings you new advantages as 
well as retaining the best of the old. 

Leaf anywhere through the magazine . . . editorial material 
everywhere... front and back. No solid sections of 
advertising pages . . . newspaper-width editorial columns 
invites easy reading throughout. 

We think you'll find the new “Executive Size’ of Foop 
PROCESSING easier to read, more interesting. 

But what do you think? Our first interest is in the 
reaction of our readers .. . and we’ll welcome 

any comments you'll care to make. 


food processing 
PUTMAN PUBLISHING COMPANY 
111 E. DELAWARE PLACE, CHICAGO 11, ILL. 
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Sweetened cream product 
needs no refrigeration 


Similar to sweetened condensed milk in flavor 
and consistency, but not as sweet 


Biggest potential use for 
w sweetened cream is in ice 
2am, replacing frozen cream 
other sources of milk fat. 
is is the cream product 
lich can be stored at room 
nperature for six months. 
should find use in the 
med forces, on planes and 
ips — where refrigeration 
ace is limited. 

The new product is made 
ym fresh cream of high fat 
ntent, nonfat dry milk, and 
gar. The finished product 
alyzes to 40% butter fat, 
% sugar, 20% water, and 
% nonfat milk. 





Jousewives use sweetened 
ream to make fluffy toppings 


Product can be whipped in- 

a light frothy topping for 
kes, pies, and fruit desserts. 
can be diluted as a single 
irce of sugar and cream, for 
fee and cereals in restau- 
its and home. It has poten- 
l as an ingredient in candy, 
stries, and icings, or added 
a variety of flavored foun- 
n beverages. 


Easy to produce 


Manufacturing process is a‘ 


ple one that any well- 
lipped dairy can carry out. 
xture is stirred and heated 
200°F, cooled by product 
eneration, drawn into a 
‘tuum chamber to remove 
, and then packaged so as to 
mit minimum reincorpo- 
ion of air. 

Yew cream product is simi- 
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Golden colored cream product 
is poured into ice cream mix. 
The cream has been successfully 
stored in sealed metal or glass 
containers for six months. After 
opening, product remains edible 
for a week at room temp, longer 
under refrigeration 


lar to sweetened condensed 
milk in viscosity and appear- 
ance, will thicken and brown 
at high storage temperature 
(to a lesser extent than the 
condensed product), is not as 
sweet (since new product 
contains more milk solids and 
less sugar). 

Cream product takes added 
flavor well, without needing 
masking taste of orange, 
lemon, nuts, and other fruits. 
Caramelization (heating to 
240°F for 1% hr) results in a 
butterscotch flavor. 

Modified sweetened cream 
was developed by Drs. Arjen 
Tamsma and R. W. Bell, Agri- 
cultural Research Service, US 
Dept. of Agriculture, Wash- 
ington 25, D.C. A public serv- 
ice patent for the product and 
process has been applied for. 


SPOTLIGHT 
ON INGREDIENTS 


. will highlight the March 
issue. Among the articles to 


be included in this expanded 
regular section will be mate- 
rial on food color, non-caloric 
sweeteners, Lysine, etc. Watch 
for this important issue! 











Wendway is perfectly 
suited to the cooling of 
raw products, packages 
or containers. This spiral 
system travels at ceiling 
height to conserve floor 
space. 





wh Sid oa 





@ You'll be amazed at how quickly a 
Wendway conveyor system will pay for 
itself in your plant. A Wendway system 
will eliminate multiple handling of prod- 
ucts, save man hours and floor space— 
all while conveying your products swiftly, 
silently, safely and economically to any 
desired location. 

Wendway is Industry’s most versatile 
conveyor. Its steel wire belting is ideal 
for any light product, carton, food, etc., 
up to twenty pounds per unit. It does 
not sag or accumulate dirt like ordinary 
belting and can be kept highly sanitary. 


This small, single tier Wendway 
conveyor is used to convey small 
packages from bag loaders through 
a series of stapling machines. 


Will it work efficiently in your plant? 
Certainly! Prove it to yourself by 
returning the coupon below for 
additional information about 
Wendway—today! : 





A typical package conveyor instal- 
lation, this three-tier Wendway 
system extends throughout the 
plant and carries a steady flow of 
products to waiting trucks. 


Gentlemen: Please send me additional informa- 
tion about Wendway for conveying. 


Name 
Company 
Address 


I ssinclaccssrhinsee _. Zone __State 
Please have a USP Conveyor engineer 
contact me at once 
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Extra sales appeal comes naturally when the words Vitamin C Fortified appear on 
label. More and more smart shoppers look for and buy the brand with the added 
vitamins. Why not give your juice blends and fruit drinks this big 

competitive advantage? And the cost? Justa fraction of a cent per unit! 


Pfizer, a leading producer of vitamins for 20 years, offers you Vitamin C (ascorbic acid) 
in the most convenient, easy-to-handle forms. In addition to vitamin fortification, 
Pfizer Ascorbic Acid can also provide an important safeguard for your beverages against 
color and flavor fading that result from oxidation during shelf life. 
For full details about Pfizer Vitamin C write to: 
CHAS. PFIZER & C0., INC. 
PIONEER AND LEADING | ; 630 Flushing Ave., Brooklyn 6, N.Y. 


MANUFACTURER OF VITAMINS ranch Otis: 
Chicago, Wll.; San Francisco, Calif.; 


Vernon, Calif.; Atianta, Ga.; Dallas, Tex. 
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John Laughlin, Jr., chief chemist for 
Foote & Jenks, checks beverages dur- 
ing shelf-life studies. Beverages, 
made from flavor emulsions with small 
and uniform particle size, seldom 
separate during storage periods 


Cutaway diagram of ultrasonic ho- 

mogenizer shows chamber with jet- 

feed nozzle directly right of thin 

vibrating blade. These components 

develop vibration frequency cycles 
up to 22,000/sec 
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Ultrasonic homogenizing 
gives Foote and Jenks 


Flavor materials move from 
mixing tanks in background 
(left photo) through ultra- 
sonic homogenizer (on 
table) into holding tank. 
Foote & Jenks’ Production 
Superintendent Harry Dev- 
lin takes sample from 
finished batch’ of flavor 
emulsion. Photo below 
shows temperature of fla- 
vor emulsion is below 
80°F, after homogenizing 
in ultrasonic equipment 


longer shelf life 
for flavor emulsions 


JOHN L. LAUGHLIN, JR., 
Vice President and Chief Chemist 
Foote & Jenks, Inc. 


and ERNEST NORDLINGER, Assistant Editor 


Storage life of flavor emulsions has 
been increased to more than a year fol- 
lowing a five-year research project on 
homogenizing with ultrasonic equipment 
at the Foote & Jenks plant in Jackson, 
Mich. In turn, there has been an increase 
in the shelf life of beverages made from 
these emulsions. 

Results showed that flavor emulsions 
do not oil off or show signs of breaking 
down, and the ingredients in the bever- 
ages do not separate or dimidiate, or 
show rings on the interior of the bottle. 

Foote & Jenks considers ultrasonic 
emulsions to be a vast improvement over 
those homogenized by high pressure 
“shearing”. This action develops heat and 
encourages oxidation, both undesirable 
in manufacturing a fine flavor. 

With the new equipment, flavor mate- 
rials are homogenized by ultrasonic ac- 
tion . . . using mechanically-produced 
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sound waves above audible range. Homo- 
genizer is portable; involves no electro- 
nics; consists of 2-hp motor, positive dis- 
placement pump, and vibrator chamber. 
In operation, the flavor ingredients are 
pumped past a thin blade (see diagram) 
which vibrates so fast that “cavitation” 
is brought about. 

Results: Process temperature, which 
formerly was 200°F, now is 78°F (and 
even less with some flavors). 

Oil particles are reduced to sub-micron 
size (1/39 millionth inch in dia). 

In-process time is cut from days to 
hours. 

Emulsions have uniform particle size. 

Flavors, produced by ultrasonic homo- 
genizing, are available from Foote & 
Jenks, Inc., Jackson, Mich. 

For more information circle 6157 on 
Reader Service Slip. 

Rapi-sonic homogenizers, produced by 
Ultrasonics, Ltd., are available in North 
America from Sonic Engineering Corp., 
146 Selleck St., Stamford, Conn. 

For more information circle 6158 on 
Reader Service Slip. 
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* what dairy ingredient 
in these foods 
reduces their cost— 
improves their quality? 
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* CONSOLIDATED 


e Saves up to 40% in dairy ingredient cost 
e Emphasizes natural flavor 

¢ Provides appetizing golden-brown color 
e Acts as a tenderizer 


What Can It Do for You? 


Our technical department is at your disposal to 
cooperate in formula research. Such research may point 
out to you, as it has to others, the ability of 
CONSOLIDATED DRY SWEET-WHEY to improve products 
while making possible significant savings in processing costs. 


CONSOLIDATED DRY SWEET WHEY exceeds extra 
grade standards . . . is extremely low in bacteria count, 
non-hygroscopic, quality controlled . provides a 
unique combination of milk sugar and albumin protein. 


Viute Today tor tree Bulletins 

antl Feeseanch Samples / 

CONSOLIDATED 
yy tf GD OY 


CONSOLIDATED PRODUCTS 


DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 
DANVILLE, ILLINOIS 
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ATLAS CERTIFIED COLORS 
(Powdered) 


Industoy’s CQlandard 
f* 105 Years 


BASIC COLORS 


HERCULES 100% 
BASIC COLOR BLENDS 


SECONDARY SHADES 


files 


many “Custom Made” blends 
to meet individual requirements. 


abso 


SELF-MEASURING 
COLOR CUBES 


PASTE COLORS 
LIQUID COLORS 


P.G. COLORS 
for Summer Coatings and Fillings 
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Liquid from vegetable oil 
source has anti-foaming, 
emulsifying properties 


Vegetable-oil source  sur- 
factant has been found to 
have emulsifying and anti- 
foaming properties which can 
improve foods. It is a liquid, 
has bland flavor. Special food 
product applications include: 

Ice Cream: Leaves no ob- 
jectionable after-taste when 
used as emulsifier for high 
or low butterfat ice cream and 
vegetable-fat frozen desserts. 
Surfactant helps control over- 
run, helps provide smooth and 
dry texture. 

Margarine-Shortening: En- 
ables effective emulsification 
of liquid oils and hard fats. 
Hydrophilic properties of sur- 
factant afford better “leak” 
control in margarine (in con- 
junction with lecithin). 

Bakery Specialties: Surfact- 
ant improves spreading prop- 
erties of fats and oils used for 
coatings, icing bases, fillings, 
baking pan release com- 
pounds, and bakers’ hydrated 
pastes. 

Flavor Bases: Oil-soluble 
constituents emulsify readily 
with other liquid and ingre- 
dients. 

Sole-onic PGE Liquid Veg- 
etable Oil Ester, as well as 
Sole-onic PGO, derived from 
highly distilled oleic source, 
are available from Sole 
Chemical Corp., 27 E. Mon- 
roe St., Chicago 3, IIl. 

For more information circle 
6161 on Reader Service Slip. 


Combine scales with fish 
meal for animal feed 


Fish scales, which cause a 
serious disposal problem for 
processors, can be used in 
animal feeds. Tests with lab 
animals, in which ocean perch 
and herring scales were added 
to other fish wastes, revealed 
the scales do not decrease nu- 
tritional value of the feed and 
have no adverse effects on 
animal growth. 

Feeding experiments on 
chicks indicated no adverse 
growth effects when ocean 
perch scales were added to 
fish meal up to 25 percent of 


FOOD PROCESSING 
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ingredients 


diet protein level. Herring 
scales could be incorporated 
at 30 percent of the protein 
level without decreasing food 
value. 

Scales make up about one 
percent of the weight of ocean 
perch as compared with 75 
percent for the other wastes 
resulting from filleting op- 
erations. The researchers 
sought to use these scales in 
fish meal to the extent of the 
natural ratio in which they 
occur. 

Of two techniques studied, 
the most successful was to 
simply combine a small per- 
centage of whole or broken 
scales in meal prepared from 
other fish wastes. 

From work by Drs. G. E. 
Livingston, L. R. Parkinson, 
D. L. Anderson, C. R. Fellers, 
and N. I. Lemack of Universi- 
ty of Massachusetts presented 
at American Chemical Society. 


Antioxidant replacements 
for ascorbic acid 


Series of technical bulletins 
covers uses and benefits of 
Isoascorbic acid and Sodium 
Isoascorbic acid. Both are de- 
scribed as possessing same an- 
tioxidant properties as ascor- 
bic acid, plus lower cost. They 
have practically no vitamin C 
activity, which does not, how- 
ever, affect their antioxidant 
efficiency. Applications 
covered in this literature in- 
cluded use on fish, mush- 
rooms, and canned carbonated 
beverages. 

Bulletins FP10, FP11, and 
FP12 are issued by Merck & 
Co., Inc., Chemical Div., Rah- 
way, N. J. 

For your copy simply circle 
6162 on Reader Service Slip. 


Flavor intensifier 
blends MSG with 
onion, celery 


Flavor intensifier contain- 
ing varying amounts of MSG, 
consists of a blend of spice 
extractives (usually celery or 
celery and onion) on a car- 
rier — dextrose and/or salt. 


(Continued on next page) 
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Can you use these additional sales features for your products? 


PRODUCT CHARACTERISTICS DESIRED ioabocee teste ADDITIONAL ADVANTAGES 
f RECOMMENDED 








Sweetose* — 





| 
— 
Sweetose 





Salad Dressing 
Meat Products 
(Sausage) 
Cee ose is te 


*SWEETOSE is a registered trade mark of the A. E. Staley Mfg. Co. 


New Quality Improvement Guide shows 
how to make sure your products have the 
characteristics customers want most 


Take a look at the above chart. Do your products degree of conversion, you can use more of 
have the qualities customers judge a brand by when it, replacing greater quantities of higher-priced 
they try it for the very first time? If not—even if | sweeteners. 


your brand has all these characteristics but one— Great as these advantages are, they’re only part 
you’re overlooking an opportunity to build extra of the Sweetose story. For more information on 
volume with the most profitable sales of all— Sweetose, how it can impart these sales-building 
repeat sales. characteristics to your products, and how you can 


How can you “build in” these characteristics enjoy definite in-plant savings besides, write today to: 


A. E. Staley Mfg. Co., Decatur, Illinois 
(ex) Branch Offices. Atlanta - Boston - Chicago - Cleveland - Kansas City 
® 


that lead to bigger and better sales for your prod- 
ucts? It’s easy, it’s sure, it’s economical when you 
use Sweetose, the original enzyme-converted corn 
syrup developed exclusively by Staley’s for the 
food processing industry. 


For Sweetose Corn Syrup is a bland, crystal- 
clear liquid that gives balanced sweetness control. 
Captures and holds natural food colors. Enhances OH) EG @. OSs e° 


New York - Philadelphia - Sanfrancisco - St. Louis 





flavor, improves body, texture and eye-appeal of 


a wide variety of products. Because of a higher THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 
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RHOZYME 


Diastatic Enzymes 
when you want free-flowing sirups 


With Ruozym_ Diastatic Enzymes 
you can solubilize, saccharify, or 
modify food starches without sacri- 
ficing other properties vital to good 
products and good processing. For, 
Ruozyve Diastatic Enzymes assure 
specific, controlled action without 
undesirable side reactions. 


Many users have found that the 
RuozyMeE family’s selective action, 
as well as its low cost, makes it an 
effective, economical answer to 
such processing problems as: 


Processing of Pre-Cooked Cereals 
—by permitting higher-solids proc- 


Ruozyme its a trade-mark, Reg. 
U. S. Pat. Off. and in principal 
foreign countries. 





of high solids... at low cost 


essing without raising viscosity and 
thereby increasing plant output. 


Production of Corn Sirup — by 
saccharifying corn starch to make 
sweet, non-bitter sirups. 


Production of Cocoa Sirups— by 
lowering viscosity so that sirups 
pour more readily. 


Bread-Making — by modifying 
bread starch for better texture, 
grain and shelf-life. 


Can you use Ruozyme Diastatic 
Enzymes to help you? Find out by 
writing to Department SP. 


Chemicals for Industry 


ROHM £ HAAS 
COMPANY 


WASHINGTON SQUARE, PHILADELPHIA 5, PA, 


Representatives in principal foreign countries 
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ingredients 


(Continued from preceding page) 


Recommended for use in 
processed meats, frozen foods, 
stews, soups, gravies, and 
sauces. Specific usage varies 
with flavor desired. Excellent 
results obtained between 6 to 
12 oz/100 lb finished product. 

Packaged in three forms — 
low, medium, high range MSG. 

Flavotang is a development 
of Dry Solubles Seasoning 
Div., Dodge & Olcott, Inc., 
180 Varick St., New York 14, 
New York. 

For more information circle 
6165 on Reader Service Slip. 


Cottonseed oil 


Statistics on production and 
prices of edible oils during the 
1947-56 period are listed in 
18-pg report, “Cottonseed and 
Competing Vegetable Oils”. 
This annual publication is is- 
sued by Research Market 
Section, National Cotton 
Council of America, P.O. Box 
9905, Memphis 12, Tenn. 

For your copy simply circle 
6166 on Reader Service Slip. 


Feed additive controls 
coccidiosis in chickens 


Features: Field tests with 
200,000 chickens demonstrated 
new feed ingredient prevented 
outbreaks of all economically 
important species of coccidia. 
Also enabled growers to raise 
broilers to market weight at 
less cost for feed, and permit- 
ted birds grown as replace- 
ment flocks to develop immu- 
nity to coccidiosis disease. 

Description: Coccidiostat’s 
active materials are bithianol 
and methiotriazamine. Addi- 
tive is compatible with all 
commonly used feed ingredi- 
ents; is free-flowing and sta- 
ble when mixed in feeds and 
stored. Found safe for poul- 
try even when used in 
amounts well above recom- 
mended levels. 

Trithiadol coccidiostat is 
product of Sterwin Chemicals, 
Inc., 1450 Broadway, New 
York 18, New York. 

For more information circle 
6167 on Reader Service Slip. 





FISHER 


© 


|ELECDROPODE’ 






POLAROGRAPHIC 
ANALYZER 





FOR RAPID, ROUTINE 
QUANTITATIVE AND 
QUALITATIVE 
ANALYSES IN 
ORGANIC AND 
INORGANIC CHEMISTRY 


eFAST e PRECISE 
e EASY TO USE 


The Fisher Elecdropode is a simple-to- 
operate instrument capable of detecting 
minute quantities of ions or radicals and 
measuring these quantities within precise 
limits. The Elecdropode operates efficient- 
ly in the range of 0.01 to 0.000001 equiva- 
lents per liter; less than 10 ml of solution 
is required, and the sample is not altered 
during analysis. When necessary—exten- 
sive analyses may be made with as little 
as 0.005 ml of solution. Get details now 
about the Fisher Elecdropode and other 
analytical instruments. 





HAVE YOU 
ANALYTICAL 
PROBLEMS 

OF ANY KIND? 


| THIS BULLETIN 

| WILL HELP YOU 

i} Bulletin FS-250 details 
Fisher apparatus for analy- 
sis by electrodeposition and 
outlines the applications 
| and advantagesof eachtype. 





FOR YOUR COPY, WRITE 
132FISHER BLOG., PITTSBURGH 19, PA. 


B-9a 


FISHER 
SCIENTIFIC 


IN THE U.S.A. ce Philadelphia IN CANADA 
Boston Cleveland Pittsburgh © Edmonton 
Buffalo Detroit St. Louis Montreal 
Charleston, W.Va. New York Washington Toronto 


America's Largest Manufacturer-Distributor of 
Laboratory Appliances & Reagent Chemicals 
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ingredients 


Onion, garlic instantly 
soluble when spray dried 


Spray-dried onion and gar- 
lic are made from natural oil 
of specified quality. Are in- 
stantly soluble in water, 
yielding crystal clear solution 
with no cloud. Equal in flavor 
strength to and exceeds stor- 
age life of dehydrated onion 
and garlic. 

Spray-dried product does 
not contain any pathogenic or 
spoilage bacteria of a thermo- 
philic or mesophilic nature. In 
most formulas, starting rec- 
ommendations call for 1 Ib 
spray-dried to replace 1 lb 
dehydrated product. In formu- 
las where natural products 
are incorporated, 1 Ib spray- 
dried onions replace 10 Ib of 
peeled, trimmed onions; 1 Ib 
garlic will replace 5 lb of 
peeled buds. 

Dolcoseal onion and garlic 
are products of Dodge & 
Olcott, Inc., 180 Varick St., 
New York 14, N. Y. 

For more information circle 
6169 on Reader Service Slip. 


Anti-caking agent 
for sugar, table salt 


Two bulletins describe Zeo- 
lex anti-caking agents made 
from precipitated sodium sil- 
ico aluminates of ultra-fine 
particle size. Tech Bul 1PD- 
8-6, “Anti-caking Agent for 
Sugar” (4 pages), and 1PD- 
8-7, “Anti-caking Agents, 
Their Functions in Table 
Salt” (12 pages), are issued by 
J. M. Huber Corp., 100 Park 
Ave., New York 17, N. Y. 

For your copy simply circle 
6170 on Reader Service Slip. 


Find low-cost substitute 
for cocoa butter 


Solid fraction of palm kernel 
oil has desired properties 


Uses: Substitute for cocoa | 


butter is suitable in manufac- 
ture of chocolate products, 
candy and fountain coatings, 
biscuits, ice cream, and short- 
enings. 

(Continued on next page) 
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UNAFFECTED 
—when thickened with National’s COL-FLO. 


SEPARATEO AND CLOUDY 
—when thickened with flour or ordinary starch. 


How gravies react to freezing and thawing 


These are actual gravies. Photographed after freezing and thawing. 

They were made at the same time. Handled the same way. Their formulas 
differ only in thickening agent. Yet look what's happened to the gravy thickened 
with flour. Compare it with smooth, appetizing gravy thickened with 
COL-FLO, a special National starch. 


Which would you choose for your frozen foods? 


Why not see for yourself how COL-FLO safeguards the quality of sauces 
and gravies from freezing to eating. Write for a free sample and data sheet. 


tonal 
STARCH PRODUCTS INC. 


270 Madison Avenue, New York 16 * 3641 So. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 
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V He NEW PROCESS EMPLOYS THE 


1. Direct extraction of fresh California 
paprika peppers, 

2. Grown in our own fields, on the Oxnard 
Plain, 

3. Harvested at the peak of perfection 
for high color. 


4. In anew, modern plant using low 
temperatures and high vacuum. 


v THE NEW PROCESS OFFERS 


. Astandardized color of, 

. Proven stability, which is 

. Free from sediment. 

. Anatural food color. 

. 40,000 color units for the normal trade. 


. 80,000 units or higher for buyers who 
require unusually high color content. 


On kh WD — 


Address INquLrles CO: 


ES Re eM Vaiss 


P.O. BOX 752, OXNARD, CALIFORNIA 
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(Continued from preceding page) 

Features: Odorless vegetable 
fat, obtained using recently 
discovered method of frac- 
tionating natural palm kernel 
oil, has properties similar to 
natural cocoa butter. Is now 
being refined in new plant and 
available in commercial quan- 
tities at 30c/Ib f.o.b. US port 
of entry. 

Description: Three grades 
with definite melting points 
and iodine values, 90° to 
100°F and 1 to 8.5 iodine value, 
are now available. They are 
not hydrogenated, thus do not 
have the plasticity usually 
associated with hydrogenated 
fats. 

This fat, manufactured to be 
free from any metal or cata- 
lyst residues, has following 
fatty acid composition: 


Capricacid 2.0% 
Lauric acid 53.0 
Myristic acid 21.5 
Palmitic acid 12.0 
Stearic acid 3.5 
Oleic acid 8.0 


Palkena vegetable fat is re- 
fined by Fuji Oil Co., Ltd., 
Osaka, Japan, and marketed 
in US by Dura Commodities 
Corp., 20 Vesey St., New York 
7, New York. 

For more information circle 
6173 on Reader Service Slip. 


10 types of breading 


Characteristics of ten types 
of breading, and foods to be 
used with each, are explained 
in tab-type, indexed brochure. 
“Be Modern, Buy Modern” is 
issued by Modern Maid Food 
Products Inc., Breading Mix 
Div., 110-60 Dunkirk St., 
Jamaica 12, N. Y. 

For your copy simply circle 
6174 on Reader Service Slip. 


Next Month 


Latest news on food col- 
ors, flavors, bromelin en- 
zymes, non-caloric sweet- 
eners, food starches, ten- 





derizers, fortification of 
foods will all be included 
in “Spotlight on Ingredi- 
ents"’ 
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DETERGENT 
CONCENTRATION 
IN AUTOMATIC 
DISHWASHERS 


il 


... Reliably! .. . Economically! 
. . . Automatically! 


Take the guesswork out of dishwashing 
... control detergent concentration eco- 
nomically and automatically with Industrial 
Instruments Detergent Controllers. De- 
signed to fit into your present automatic 
dishwashing equipment, these controllers 
will allow any predetermined strength of 
detergent to be maintained with utmost 
dependability. 

RGC-8 New, Low-Cost Controller! Non- 
electronic unit that does not depend on 
vacuum tubes or transistors makes possible 
a completely reliable instrument at an eco- 
nomical price. Operated by means of a pair 
of electrodes installed in the solution, the 
controller automatically opens the solenoid 
valve and feeds additional detergent as 
required when concentration falls below 
preset minimum. 

INEXPENSIVE INSTALLATION COST. . . the 
RGC-8 Controller comes equipped with UL 
approved 24-volt BX box-mounting trans- 
former. Wiring from transformer to control- 
ler and solenoid valve may be low-voltage 
wiring. Indicating meter provides solution 
strength readings. Green lamp indicates 
instrument in operation, red lamp lights 
when detergent is being added. Four types 
of conductivity cells are available from 
Industrial Instruments for use with the 


RGC-8. ListPrice . . . . $95 


(less cells and solenoid valves). 


Other models available. Write for full details on 
the complete line of Automatic Controllers manu- 


factured by... 
DEALER INQUIRIES 
INVITED 


AAA 
RAM ALA aL 
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Fig. !—Three spray 
heads are used in 
this milk evaporating 
plant. Location (1) 
shows heads in each 
effect of an evaporator. 
Location (2) (rear) 
shows installation into 
holding tank 


No moving parts 





yet complete evaporator cleaning 


by push button 


Perforated ball-type heads—some with special non-moving 
arms—spray entire interior with pulsating action 





Fig. 3—A series of spray heads are available, This 

one incorporates three short "fingers" which, with 

upper holes, spray clean an evaporator with 
"dome" above steam chest 


FEBRUARY 1958 


J. R. GREENFIELD, Development Engineer 
The Diversey Corp. 
as reported by FP Staff* 


Obtaining complete coverage of inte- 
rior surfaces of food plant evaporators by 
spray cleaning is a tricky job—but ac- 
cumulating experience by users is lead- 
ing to improved methods. One of the 
latest is ‘a series of perforated ball- 
shaped spray heads which fit into CIP 
connections in evaporators, hot well, and 
other liquid holding equipment. These 
heads are engineered to give complete 
coverage in all directions. When neces- 

(Continued ow page 53) 


*This article is the third in a series planned 
by the Foop PROCESSING staff-~on evaporator 
cleaning. Previous articles were published in the 
December 1957 and January 1958 issues. 


Here's 


BIG-VOLUME SIFTING 


with BIG SAVINGS! 





RICHMOND/SPROUT-WALDRON 


Gyro-Whip Sifters 


. 
o 
8 
s 
a 
ao 





Amazingly compact, yet big in output, 
Gyro-Whip Sifters save floor space. Sim- 
plified design reduces maintenance and 
cleaning time and makes possible the most 
rigid standards of sanitation. 

The average Gyro-Whip is only 48” high, 
requires only 3%’ x 3%’ floor space, and 
operates on only % h.p. Bolting areas range 
from 47.5 up to 95 sq. ft. 

These Gyro-Whip Sifters are available 
in sizes from 3-sieve to 20-sieve mounted 
models. Also available are free-swinging 
supersifters with as many as 180 sieves. 
Can sift from 2 mesh up to 325 mesh. Stain- 
less steel and wood construction. Aspirator 
tips to air wash graded prod- 
ucts can be provided. Installa- 
tion can be on the stream. It 
is a self-contained unit, ready 
to be bolted down and con- 
nected to existing spouting. 


Write for Bulletin 135-A. 





SPROUT- WHLDRON 
25 LOGAN STREET + MUNCY, PA, 


EQUIPMENT FOR SIZE REDUCTION, MIXING & BLEND- 
ING, PELLETING & CUBING, BULK MATERIALS 
HANDLING, PRODUCT CLASSIFICATION, 
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pick Chemiseal Packings 


for : 
HIER 
contamination 
PSEC LEUL 
problems 






sweet onpm & aed CO f st 






to bring 
these low costs \ 





IMPERVIOUS TO FOOD ACIDS, ALKALIES, 
SOLVENTS, STERILIZING TEMPERATURES 


Chemiseal® Packings are fast replacing other type packings through- 


Qutc Gt 





~~ fF 


Cost per 


Equipment Soil Oakite Material 





~*~ 





one out the food industry because they are the cleanest packings known 
and the easiest to keep clean. Made of pure TEFLON*—tasteless, 
odorless, colorless, non-contaminating, corrosion-proof, and the 
slipperiest known solid material to which nothing will adhere—they 
were designed by specialists for sanitation problems in the food 
and chemical industry. 








*Oakite General Cleaner 





1200 gal. cooking 
mixers 










Oakite General Cleaner 


300 gal. juice kettles 
stains Oakite Comp. #84M 
















sausage stuffers 









steak lines & tanks 


Oakite Comp. #62 
Oakite Comp. #62 
Oakite General Cleaner 
Oakite Comp. #24 


These figures from the actual work-sheet in a midwest food plant tell 





stainless smoke 
houses 











Oakite General Cleaner 








2900 sq. ft. floor fats, dirt, spillage 


tire marks 





*Drained on to floor to clean area around equipment, too 


only part of the story. Here’s what happened. 


First, the local Oakite man reviewed all the plant operations . . . 
then he sat down with pencil and paper. He selected cleaning com- 
pounds that could do double and triple duty, thereby minimizing 
storage and handling. He recommended, for each job, the most 
effective concentration and temperature of cleaning solution. By 
shortcuts and improved methods, he sought to reduce time and cost 
on every operation. Finally, he went through a full night shift with 
the cleaning crew—checking, observing, looking for more possible 

shortcuts. 


It’s how a typical Oakite Coordi- 
nated Sanitation program works. If 





you'd like it to work for you, call your 


OAKITE 
a A _O© local Oakite man. Meanwhile, write for 


BT SEREY free booklet on food plant sanitation 
SS 
«to Oakite Products Inc., 26G Rector 
Street, New York 6, N. Y. 


Technical Service Representatives in Principal Cities of U. S. and Canada 






Export Division 
Cable Address: Oakite 
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Chemiseal V-Type Packing 





@® U.S.G. Trademark * du Pont Trademark f Garlock Trademark . 


nited 
tates 


asket Plastic Duision of 
GARLO CH 


FOR PUMPS—Chemiseal Pump 
Packing Rings are molded from 
shredded pure TEFLON with TEFLON 
suspensoid. Extremely effective for 
rotating and reciprocating shafts. 
Provides a low friction 2-way seal 
that not only prevents axial seep- 
age, but seals against shaft and 
stuffing box as well. Supplied in 
sets to meet specific requirements. 
Garlock No. 9167. 


FOR VALVES—Chemiseal Valve 
Packing Rings are solid TEFLON 
available in V-Ring, triangular, 
diagonal, conical and Garlock 
Chevront designs. Extremely re- 
silient, tough, antihesive—they seal 
with low gland pressures and oper- 
ating torque. Supplied in sets to 
meet specific requirements. 


For prompt service, contact one of 
The Garlock Packing Company’s 30 
sales offices and warehouses through- 
out the U.S. and Canada, or write for 
Bulletin AD-155. 


United States Gasket Company 
Camden 1, New Jersey 
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(Continued from page 51) 


sary, additional coverage for 
cleaning complex internal 
surfaces can be achieved by 
using a spray head with per- 
forated projecting “fingers” 
(See Figure 3). 

Big advantage of this ball- 
type spray head is that there 
are no moving parts to wear 
or to maintain. Another ad- 
vantage is ease of handling 
the units and ease of insert- 
ing for operation. Being small 
and compact, they can in some 
cases be inserted through fit- 
tings in the unit (See Loca- 
tion 2 in Figure 1; and Fig- 
ure 2) without having to re- 
move top of tank or open 
manhole. After initial instal- 
lation, no further spray ad- 
justments are necessary. 

Spray cleaning system for 
evaporators can also include 
other components which re- 
quire cleaning after use such 


Fig. 2—Simplicity of this ball-type 
spray head makes for easy mainte- 
nance. This one fits through opening 
in hot wells, fore warmers, bulk tanks 


as hot wells, surge tanks, pre- 
heaters, coolers, or other heat 
exchangers, and the CIP pip- 
ing which conveys the prod- 
uct. Spray cleaning circuit 
can be installed so as to con- 
sist largely of the existing 
processing lines and fittings. 
The number and location of 
added lines will vary, depend- 
ing on location and number 
of units to be cleaned. 

Photographs show how the 
ball-type spray units fit into 
double-effect evaporator. 

Shurspray cleaning system, 
Spray heads, and detergents 
for evaporator cleaning are 
development of Diversey 
Corp., 1820 Roscoe Street, 
Chicago 13, Ill. 

For more information circle 
6179 on Reader Service Slip. 
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300 HP AMESTEAM GENERATOR AUTOMATIC 
“Package” Recently installed for Texas 
Electric Cooperative, inc. 


TEXAS ELECTRIC COOPERATIVE, INC. 


Cuts F'uel Consumption Over 36% 
Saves Over *15,000 per year 


... with 


We Quote the Money-Saving Facts: 

“We were very pleased when we replaced two gas-fired 
boilers in our presssure testing plant with one new 300 HP 
AMESTEAM GENERATOR Automatic “Package” Boiler. 
The new Ames unit has reduced our fuel costs alone by 38% 
---a saving of $7,800 per year. 

“Because our new AMESTEAM GENERATOR is entirely 
automatic, three firemen are now transferred to other duties. 


} This results in-an additional saving of $7,200 per year. 


“This total saving of $15,000 per year does not include the 
considerable savings in maintenance costs. On top of this, 
the new Ames installation increases our production potential 


MESTEAM 


GENERATOR 


by 20% to 30%... with much higher quality steam.” 

We at Ames continually receive letters like this from the 
enthusiastic users of AMESTEAM GENERATORS. Ames _ 
customers are satisfied customers. They know that when 

po rT aban GENERATORS, they buy LOWER: 


What's Your Steam Problem? 
If you need 10 to 600 HP and want the kind of s ving, 
trouble-free service enjoyed by satisfied users of AMESTEAM 
GENERATORS, contact your nearby AMESTEAM Dealer 
or write for our Catalog. 


AMES IRON WORKS 
BOX Q-28, OSWEGO, N. Y. 


Gentlemen: 
Please send me further information on AMESTEAM GENERATORS 
and name of nearest representative. 
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Prefabricated skylight . . . 


Selects light with season 


Prisms inside hollow glass blocks 
assure uniform year-round lighting, 
minus glare and solar heat 


Skylight, which “selects” 
most desirable light rays, is 
available for food plants in 
prefabricated panels. Called 
Toplite, skylight reduces arti- 
ficial light costs, glare, and 
summer solar heat transmis- 
sion within the plant, by “let- 


joe 


FOOD PLANTS 


c As Ben 


Plant Sanitation Survey 
Determination of Food Soils 
“ ™ Organization of Cleaning 


Here’s why felt filter media traps dust BETTER! 7 Schedules 


Prisms in glass block of skylight 
Water Stabilization 


This magnified view of filter media makes it easy to see why felt is more 


allow maximum transmission of- 
efficient than woven cloth. With cloth, the average opening between thread Water Chlorination 
strands is above 10 microns. Felt, however, is made up of closely matted 


light from north sky 
fibres and the air travels a tortuous path between the thousands of individ- Utensil Cleaning and Sanitiz- 
val fibres. For all practical purposes, the resistance of these media is the ing 
same. That's why felt filtering media (wool or synthetic) is used exclusively 
Heavy Equipment Cleaning 


in all filters made by DAY. 


Consider this important fact. What happens when these two media 
are cleaned? Woven cloth is cleaned by shaking, rapping or low velocity 
reverse air. In many cases woven cloth is overcleaned, permitting leakage 
until openings between strands are again plugged with dust. The overall 
performance is one of erratic back pressure and filtering efficiency. With 
DAY filters the porosity of the felt media is maintained by automatic coun- 
ter flow air. Back pressure doesn’t vary and peak filtering efficiency is 
constantly maintained. 


Whether your problem is collecting and re- 
covering valuable dust or controlling danger- 
ous or obnoxious dust; write for our free bul- 
letin “DUST FILTER FACTS.” Read this bulletin 
carefully before you decide on any dust filter. 
It contains useful charts and air engineering 
data. It also contains more information about 
the many services and equipment available 
from DAY. Write toDAY for Bulletin F-75. 


Lag, 


Prisms also transmit highly de- 
sirable light from low winter sun, 
which is weak compared to light 
from strong, high summer sun 


Magnified upper surface of 

block shows how light of intense 

spring and summer sun is re- 

jected. Nevertheless, prism de- 

sign allows transmission of de- 
sirable north light 


and Sanitizing 


High Temperature Equipment 
Cleaning and Sanitizing 


Environmental Sanitation 
Mold and Algae Control 
Odor Control 


Special Bactericidal Treat- 
ments 


Special-Problem Laboratory 
Services 


SOLD in UNITED STATES by ~ . MADE and SOLD in CANADA by 
The DAY SALES Company The DAY Company of Canada Limited 
848 Third Ave. N.E., Minneapolis 13, Minn. Time aar] PO. Box 70S, Fort William, Ontario 


Representatives in Principal Cities 


EQUIPMENT ONLY OR A COMPLETE SYSTEM 


. Klenzade fi 
services “in oo oe —_: oon \ote 
ting in” desirable light from oa. Write sew. 


both north sky and winter sun 
and rejecting summer sun- 3 PRODUCTS, Inc. 
light. This selection reduces 
surface brightness and _ total ALOFT. WPCONE 
solar heat gain inside building. 
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Skylight may be only source 
of daylight, or act as supple- 
ment to side-wall daylighting. 
Toplite is composed of hol- 
low glass blocks with a smooth 
top surface and specially de- 
signed prisms in the bottom 
exterior and two interior sur- 
faces. Most important are the 
prisms of the upper interior 
surface, which select the de- 
sirable light. (Drawings show 
how prisms are slanted to 
coax in north light and winter 
sunlight, direct them down- 
ward the year around.) The 
lower interior and _ exterior 
surfaces of the block have 
prisms designed to diffuse and 
spread the acceptable light. 


Rain washes away dirt 


Atmospheric dirt does not 
tend to accumulate on Toplite. 
Dirt on regular glass skylights 
appears because of surface 
moisture formed by difference 
of inside and outside tempera- 
tures in the building. Since 
Toplite blocks are hollow, with 
a partial vacuum, moisture 
condensation on top surface is 
virtually non-existent. What 
little dirt does accumulate is 
washed off by rain. If proc- 
essors desire, Toplite can be 
installed with a slight pitch. 

Toplite panels are 3” thick. 
They sit low on the roof, 
therefore do not affect build- 
ing appearance or increase 
ceiling heights. They provide 
excellent thermal insulation 
— U-factor is less than one- 
half that of usual skylight. 
Available with 45° or 90° 
angle prisms, making any 
building orientation possible. 

Toplite panels are manufac- 
tured by Kimble Glass Co., 
Toledo 1, Ohio. 

For more information circle 
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Trap operating element 
removes as unit 


Suitable for 125 psi steam 
pressure; semi-steel body 


Installation, inspection, and 
maintenance of trap for steam 
mains, unit heaters, exchang- 
ers, and similar applications 


(Continued on page 57) 
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back pressure control problem? 


met 


CASH STANDARD 















TYPE 123 
Diaphragm Type Relief Valve 


TYPE BQ 
Diaphragm Type Relief Valve 
Relief pressures to 250 psi, tem- 
peratures to 450°F, A small valve 
especially for jobs requiring accuracy 
with low volume of flow. Can be 
used as angle valve by plugging 
one side inlet. Screwed ends, sizes 


4", %” and 2”. 


casn |e STANDARD 


High Pressure Relief Valve 


¥,"; flanged ends, size 2”. 







>- 


TYPE 6987 


Relief pressures to 1200 psi. 
Screwed ends, sizes 2” and 


has the answer! 


or relief pressure ranges from vacuum 


stainless steel 


Prizes from V4" to 4” 


vailable in iron, bronze, steel, 


Pro: almost all liquids and gases 


Pseit contained, direct operated units 


Designed for any application where back pressure 
regulation is required. Also available in differential 
style to maintain differential pressure between 


fluids on both sides of the diaphragm. 


TYPE 2275 
Angle Type High Pressure 
Relief Valve 
Relief pressures to 3000 psi. Side 
inlet, bottom outlet. Screwed 
ends, sizes 2”, %4"”, 1” and 


1%”. 





TYPE 8311 
Pressure Relief Valve 
Relief pressures to 500 psi. Pack- 
less, direct operated. Single or 
double seat construction. Screwed 
ends, sizes %2” to 3”; flanged 
ends, sizes 1” to 4”, 


What's your control problem 7 


Consult the Cash Standard control specialist in your area 
for an individual solution to your control problem 


or write to Dept. K 
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A. W. Cash Co. and Its Subsidiary, Cash Standard Stacon Corp. 
P.O. Box 551, Decatur, Ill. 


Pressure, Hydraulic, | Pressure, Hydraulic, Temperature, Process ond Combustion Controls | Process and Combustion Controls 
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MORE OF THE GARLOCK 2,000 


No More Stuffing Box Maintenance! 


Install 
Garlock 
Package Seals 
on Your 
Present Pumps 


e ELIMINATE LEAKAGE AND 
SHAFT WEAR 


e REDUCE DOWNTIME 


e CUT MAINTENANCE COSTS 


When leakage and maintenance are serious problems in the operation of 
your pumps you'll find a perfect answer in Garlock MEcHANIPAK* Seals, 
Installation on new or existing equipment is simple. And, several designs 
are available to meet a variety of operating conditions: pressures to 150 
psi, temperatures to 212° F., and shaft speeds to 2000 feet per minute. 
Sizes for shafts from 3%” to 3” diameter for sealing against water, oils, 
alcohol, mild acids and solvents. 


MeEcuanrpak Seals are another important part of ‘‘the Garlock 2,000”’... two 
thousand different styles of packings, gaskets and seals for every need. It’s 
the only complete line ... that’s why you get unbiased recommendations 
from your Garlock representative. Ask him for complete data on this long- 
life, maintenance-free MECHANIPAK Seal. Or write for Folder AD-150. 


THE GARLOCK PACKING COMPANY, Palmyra, N. Y. 





. Stationary Seat of ceramic, Ni 


2 -, or By en 
P ing face for perfect con- 
tact with carbon ring. ” 


. Vibration Ring of Buna-N posi- 


tions stationary seat in a flexible 
mounting and acts as static seal. 


. Seal Bing of carbon is also pre- 


cisely lapped to match sealing face 
of stationary seat. 


. Roll type Bellows permits free 


movement of seal ring. 


. Shell, encases entire rotary unit 


and furnishes mechanical drive 
for seal ring. 


+ Stainless Steel Spring with 


load precisely calculated to face 


area of seal. 


. Stop Collar, or shoulder, posi- 


tions seal to specified operating 
length. 


For Prompt Service, contact one of our 30 sales offices and warehouses throughout the U.S. and Canada. 









CQarntocx 
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Packings, Gaskets, Oil Seals, Mechanical Seals, 
Rubber Expansion Joints, Fluorocarbon Products 






*Registered Trade Mark 
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sanitation & 
maintenance 


Water 
softeners 


Sodium zeo- 
lite water sof- 
teners, which 
operate in food 
plants, are de- 


-scribed in 6-pg 


bulletin No. 28- 
B7107A. Issued 
by  Allis-Chal- 
mers Mfg. Co. 
Milwaukee 1, 
Wisconsin. 

For your copy 
simply circle 
6186 on Reader 
Service Slip. 


Insulation 
coating 


New protec- 
tive coating for 
low-temperature 
insulating ma- 
terials gives a 
rock-hard _ sur- 
face. It can be 
used over such 
basic insulating 
materials as 
cork, brick, 
Styrofoam, 
Rubatex, con- 
crete,  glass- 
brick. 

Fireproof, 
attractive, it is 
an_all-mineral 
compound. 
Completed sur- 
face is seamless, 
durable, and is 
considered _ safe 
by Bureau of 
Animal Indus- 
try, USDA. 

Available in 
range of colors, 
it is trowel ap- 
plied, and cures 
strong and hard. 
Withstands tem- 
peratures from 
—50° to 150° F. 

Koldrok is 
made by Selby, 
Battersby & Co., 
5210 Whitney 
Ave., Philadel- 
phia, Pa. 

For more in- 
formation circle 
6187 on Reader 
Service Slip. 
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sanitation & maintenance 


(Continued from page 55) 
are simplified by quick re- 
moval of entire operating ele- 


Float thermostatic trap 


ment. This is accomplished 
without disturbing inlet or 
outlet connection to trap’s 
semi-steel body. The operat- 
ing elements consist of stain- 
less valve mechanism, copper 
float, and bronze thermostatic 
air vent. 

Type FT trap is made by 
Sarco Co., Inc., 350 Fifth Ave., 
New York 1, N. Y. 

For more information circle 
6188 on Reader Service Slip. 


Shaft-mounted gear 
reducer needs no base 


Shaft-mounted, gear reducer 
is being manufactured by a 
new supplier. Reducer does not 
require motor base, rails, sup- 
porting structures, or flexible 
couplings. Designed to elimi- 
nate alignment problems. 

Reducer is available in 18 
models from Lovejoy Flexible 
Coupling Co., 4916 Lake St., 
Chicago 44, Ill. 

For more information circle 
6189 on Reader Service Slip. 


Cleans out truck tanks 
with small top openings 


Compact spray head turns 
on ball race 


Uses: Designed to clean 
tank truck compartments up - 
to 12’ long. Adapts to man- 
holes and to small openings. 

Features: Unit is easily por- 
table, as it weighs only 7 lb 
and measures less than 214” 
in dia, 

Description: Made of stain- 
less steel, device embodies a 
hydraulically propelled rota- 


(Continued on page 59) 
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Alemite Hand Guns and Fittings Give You 
Up to 10,000 Ibs. of Lubrication Power! 


The point of lubrication is where 
maintenance costs can be cut— 
providing you have the right 
equipment for the job! 

This heavy-duty Alemite 
hand gun—combined with gen- 
uine Alemite lubrication fittings 
~brings up to 10,000 Ibs. of pres- 


Symbol of 


1850 Diversey Parkway, Chicago 14, Illinois 


2 pe ne issn 
SW STEWART- WARKER 


CORPORATION 


age. Loader fitting permits fast, 
clean filling (or gun may be 
filled by suction). Heavy steel 
linkage for true piston align- 
ment. Capacity, 1 lb. Get more 
out of man-hours and machine- 
hours with Alemite lubrication 
equipment! 


sure to even ordinary lubrica- 
tion points. It gives you power 
to spare for fast, efficient, money- 
saving protection of every ma- 
chine in your plant! 

Gun handles all regular pres- 
sure gun greases. Long operat- 
ing handle for maximum lever- 


ALEMITE, Dept. T-28 
1850 Diversey Parkway, Chicago 14, Illinois 


industrial lubrication equipment 


peeeresoeoroeerorrre= 
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Please send me free your complete catalog of Alemite 
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OFFICES IN PRINCIPAL INDUSTRIAL CITIES 


Cambridge WIRE MESH BELTS 


From Initial 


TYPICAL INSTALLATION FOR AUTOMATED WASHING 


METAL-MESH BELTS 


PROTECT FLAVOR, QUALITY 
IN CONTINUOUS PROCESSING 


Continuous washing, blanching, freezing and packaging on 
Cambridge Wire Mesh Belts give you more uniform, high quality 
products, help protect food flavor and taste appeal. All-metal 
belts can’t rust, rot, or absorb odors; can’t contaminate foods. 
Wire mesh is cleaned quickly and thoroughly with steam or spray 
rinse. In baking, cooking, cooling and inspection operations, too, 
Cambridge Belts help increase production and reduce manual 
handling. Here’s how: 


CONTINUOUSLY MOVING BELTS ELIMINATE BATCH PROCESSING—help 
maintain capacity production and lower operating costs. 


OPEN MESH PERMITS FREE CIRCULATION—air or process solutions pass 
freely through the belt for uniform processing or flash drainage 
of solution. 


ENDLESS MESH BELT GIVES LONGER SERVICE—has no seams, lacers or 
fasteners to break; takes up to 2100° F. or sub-zero temperatures. 


SPECIAL SURFACE ATTACHMENTS AVAILABLE—raised edges or cross 
flights to hold product on belt during movement. 


Talk to your Cambridge FIELD ENGINEER soon—he'll explain the many ad- 
vantages of continuous food processing on Cambridge Wire Mesh Belts. He'll 
recommend the belt size, mesh or weave—and the metal or alloy—best suited 
to your operations. You'll find his name in the classified phone book. Or, write 
for FREE 130-PAGE REFERENCE MANUAL giving mesh specifications, design In- 
formation and metallurgical data. 


ears 
ELV 


ie 


is The Cambridge Wire Cloth Co. | ms 


Department H, 
Cambridge 2, 
Maryland 


a ae ae oo 
CONVEYOR METAL 
FABRICATIONS 
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Demonstration of the electro-conductivity of the zinc-rich paint. 


At left, current flows through the film deposited on a glass plate 
and lights the lamp; at right, no current flows when one of the 
probes is placed on the uncoated glass 


Obtain galvanizing 
protection with paint 


apply with brush at 1/3 cost 
of hot-spray galvanizing 


Zinc in contact with iron is 
oxidized preferentially, so that 
as long as zinc is present the 
iron in contact with it does 
not rust. Hence, even if the 
galvanized iron surface is ex- 
posed through the zinc coat- 
ing by pinholes, scratches, or 
other breaks in the surface, 
rusting of the iron does not 
occur. 

This superior rust-resistant 
action of galvanized iron can 
now be obtained by brushing 
on a 90% pure zinc metal, 
paint-like coating. This coat- 
ing can also be applied by 
paint sprayers or by use of 
paint rollers. 

The zinc is impregnated 
with Epo-Lux resins, which 
are highly resistant to abra- 
sion, alkali, acids, salts, or- 
ganic solvents, and moisture. 
Therefore, the binding action 
of the coating is not affected 
by the sacrificial action of the 
zinc which leaves alkaline 
residues. In order for a zinc 
coating to protect iron by gal- 
vanic action, it must be elec- 
tro-conductive. That the new 
zinc paint is electro-conduc- 
tive is demonstrated by the 
unretouched photos above. 


Designed for 
field application 


Previously, metal equip- 
ment and structures in the 
field had to be hot sprayed 
with zinc metal in order to 
obtain galvanized iron protec- 
tion against rusting. The new 
brush-on zine coating has the 
same protective action as the 
hot sprayed coating at the 
same thickness, but according 
to the manufacturer, the cost 
of application (4-mil coating) 
is approximately only a third. 

It is also claimed that the 
adhesion of the brush-on zinc 
coating is much greater. The 
zinc coating is easily over- 
coated with Epo-Lux based 
paints which protect the zinc, 
which in turn protects the 
iron. This electro-chemical or 
cathodic protective action of 
the brush-on zinc coating ex- 
tends across breaks in the 
coating up to %4” wide. 

Epo-Lux Zinc Rust Primer 
and Epo-Lux Top Coat are 
products of Steelcote Manu- 
facturing Co., 3418 Gratiot St., 
St. Louis 3, Mo. 

For more information circle 
6192 on Reader Service Slip. 
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ry head which turns on a 
self-cleaning, hardened stain- 
less steel ball race. The spher- 
ical head is fitted with one 
wide-angle nozzle. This is 
slotted to provide three-direc- 
tional spray. An adjustable 
offset permits spinning of 
head. Unit is fitted with length 
of 34’ brass pipe, threaded to 
accommodate solution hose. 

In choosing auxiliary pump, 
a discharge capability of 40 
gpm, at a head pressure of 60 
psi, should be assured. A 100- 
gal solution tank with steam 
pipe or plate coil for heating 
is also specified. In operation, 
rotating speed of spray head 
should be about 60 rpm. 

Spray-O-Mat is available 
from Oakite Products, Inc., 
127A Rector St., New York 6, 
New York. 

For more information circle 
6193 on Reader Service Slip. 


Dairy fly control 


Recommended amounts of 
pyrethrum for spray, powder, 
emulsion, and fogging prod- 
ucts to control dairy herd fly 
is contained in 6-pg, pocket- 
size folder. Dairy Bul +1, by 
African Pyrethrum Develop- 
ment, Inc., 65 Pine St., New 
York 5, N.Y., augments “Safe 
Use of Pesticides on Dairy 
Farms”, prepared by Ameri- 
can Butter Institute. 

For your copy simply circle 
6194 on Reader Service Slip. 
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"So | told him, 


‘lf that's the 

way you feel about it, I've got a 

clerk who can step into your job 
on a moment's notice!" 
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concept in sanitary vee use in n dairy 
and food processing lines. Of Type 304 stainless 
steel, this new line of Tri-Clover Butterfly Valves is 
manufactured to the usual high standards that have 
made Tri-Clover fittings, valves and pumps the 
mark of quality throughout the dairy, beverage, 
food and chemical industries. 


Presently offered in 14%-inch and 2-inch O.D. 
tube sizes, these new quick-action, leak-proof valves 
are designed for use with both Standard sanitary 
threaded ends, as well as in “Tri-Clamp’’® types. 
Valves have same end to end dimensions as regular 
sanitary plug valves and therefore are interchange- 
able in existing lines. 

See your nearest Tri-Clover Distributor 
or write for BULLETIN BL 457 
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Tri-Clover 2-port Butterfly Valve. Shown 
with Tri-Clamp ends. Available in 12” 


and 2” sizes. 





VALVE 





10 IMPORTANT ADVANTAGES: 


1. Light Weight 7. Less Maintenance 
2. Simple, Fast Installation g Longer Life 

3. Quick, Easy Cleaning 9. Less Susceptible to 
4. All Parts Interchange- Damage 
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Tri-Clover 3-port Butterfly Valve. Shown 
with Standard bevel seat ends. Avail- 
vable in 1%” and 2” sizes. 


. Minimum of Parts 
. Lower First Cost 


able Between Valves 


10. No Plugs to Replace 
—No Lapping Re- 
quired 





LADISH CO. 
Tni-Clouer Division 


Kenosha Wisconsin 







Expert Dept.: 
8 Se. Michigan Ave. 
Chicago 3, USA Cable: TRICLO 
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Tri-Clover 3-port Butterfly Valve. Shown 
with Tri-Clamp ends. Available in me" 
and 2” sizes. 
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These are both 5 hp motors! 


60% shorter— 
but with radial air-gap design! 


NEMA rating 
in60% ; 
less space 


New Louis Allis Pancake Motor preserves all the advantages of conven- 


tional motor construction 


The new Louis Allis Pancake Motor is your solution to 
trouble-free power in any space-cramped motor application. 
The Pancake is a remarkably short flange-mounted motor 
— up to 60% shorter and 33% lighter than standard motors 
of the same rating! And it is built in conventional radial 
air-gap design! 

It’s done by an ingenious forming process which literally 
compresses the end coils of a conventional radial air-gap 
motor into an exceptionally short length. The result is a 
compact, light motor ideally suited for horizéntal or vertical 
mounting on machine tools, roof ventilating fans, or any close- 
quarter installation where space is a critical design factor. 
What’s more, this is achieved without sacrificing a single 
desirable characteristic: the stator still contains the same 
iron and copper as standard Louis Allis motors . . . standard 


SM-108 


NEMA service factor is maintained... high insulative values 
are retained by using proved Louis Allis varnishes and new 
insulating techniques . . . over-sized pre-lubricated bearings 
are used to guarantee long bearing life . . . and the entire 
motor is enclosed in an industrial-type cast-iron housing 
designed to shrug off abuse! 


The housing and flange are cast in one piece: this permits 
extra-accurate internal machining which extends bearing 
life and reduces noise levels to a new low. 


Investigate the Pancake Motor through your local Louis 
Allis District Office. Sized from 1 to 15 hp, at 1800, 1200, 
and 900 rpm, in open drip-proof and enclosed non-ventilated 
or fan-cooled enclosures. Write for Bulletins 2100 and 2150 
to the Louis Allis Co., 462 E. Stewart St., Milwaukee 1, Wis. 


LOUIS ALLIS 


MANUFACTURER OF ELECTRIC MOTORS AND ADJUSTABLE SPEED DRIVES 
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ONTINUOUS freezer with 

vertical plates is designed 
for hardening and freezing all 
types of ice cream and other 
packaged frozen foods. Unit 
is adjustable to varying pack- 
age sizes in three dimensions, 
with small dimension limita- 
tions of 1” thickness. No in- 
sulated enclosure is required 
to house unit since feed dis- 
charge action takes place so 
rapidly. 

Unit is approximately 60” 
wide x 180” long x 96” high. 
Has capacity of 600 gal of ice 
cream/hr, or 1500 Ib of fro- 
zen foods. 

In this new approach to 
continuous freezing, a_ series 
of refrigerated plates is 
mounted in a vertical plane. 
Packages pass into the ma- 
chine in tiers, entering from 
the top where they are held 
in a “ready” channel, posi- 
tioned directly above each 
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Operating cycle 
takes 2 sec. First, 
plate pressure is 
released. Packages 
move upward, by 
elevator. Plates are 
then opened to 
allow free entry of 
cartons. Loading 
channel releases 
new cartons into 
top of plate as 
bottom rows are 
cross sheared and 
discharged to the 
conveyor below. 
Conveyor carries 
packages to wrap- 
per or shipper. 
Thus, packages are 
lowered one tier 
as new tier is 
loaded at top. 
Plates are closed 
under pressure and 
freezing cycle con- 
tinues 


| Freezer Adjusts To 
at Varying In 3 Dimensions 


@ Takes 2 sec to intermittently load and unload 


tiers of packages 


® No insulated enclosure required 


package column. 

Package flow through indi- 
vidual pairs of plates is inter- 
mittent, but feed and dis- 
charge from unit are virtually 
continuous (See diagram). 
Static interval is timed and 
co-ordinated with feed and 
discharge. An interval timer 
determines the correct freez- 
ing cycle for any given pack- 





Vertical plate freezer requires less 
than 100 sq ft of non-insulated floor 
space for installation 
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age and package content. 

Frost adhesion between 
plate and package surfaces is 
removed by a shearing action, 
produced by compound move- 
ment of plates at instant of 
discharge. 

This action permits pack- 
ages to move freely through 
plates without application of 
pressure. 

Auxiliary horsepower to 
produce package movement to 
and from machine and to ap- 
ply plate pressure and other 
hydraulic movement is less 
than 5 hp and does not repre- 
sent added load to refrigerant 
compressor. 

Continuous freezer with 
vertical plates is available on 
lease basis from Cyclomatic 
Freezing’ Systems, Inc., 1313 
No. State Pkwy., Chicago 10, 
Ill. 

For more information circle 
6197 on Reader Service Slip. 





Two of the Merco Centrifuges installed at Clinton Corn Processing Company 


Better Starch at Clinton 
with Merco 
Centrifuges... 





At Clinton Corn Processing Company, a Division of Standard 
Brands Incorporated, fifteen Merco Centrifuges of three different 
designs give increased recovery of a higher quality starch .. . at 
reduced processing costs. The first unit was ordered in 1937, and 
today Merco Centrifuges are used at Clinton for a two stage 
Primary Separation system and for Gluten Thickening. 


In addition to the Merco Centrifuges, Clinton has recently or- 
dered a battery of TM DorrClone clarifiers, newest development 
in centrifugal equipment for the starch industry. These units will 
be used for filtrate clarification and thickening of recovered filtrate. 

For more information on Dorr-Oliver centrifugal equipment 


for wet separations, write Dorr-Oliver Incorporated, Stamford, 
Connecticut. 





DorrClone, Merco, T.M. Reg. U.S. Pat. Off. 
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For 

more information 
on product at 
right, circle 6199 
see information 
request blank 
opposite last page. 


Manton-Gaulin presents a completely new concept 

in rotary positive displacement pumping — 

The Gaulin Twin-Lobe*® design. 

The two big features are simplicity and performance 

— results of a radically new ‘‘Twin-Lobe’’ pumping 

principle. Look at these advantages: 

Simple construction, only three moving parts. 

High mechanical efficiency, lower horsepower required. 

High vacuum, self-priming. Efficient enough to move volatile gases 
or extremely viscous liquids. 

Wide range of uses — handles corrosive and abrasive materials. 
Special alloys used throughout for long wear, precision fit. 


Send for New 
G. T.A./TLP-57 


Bulletin! 

Complete description, 

data sheets and application 
guide are now available. 
Find out how the new 
Twin-Lobe pump can save 
money, improve quality. 
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Ask GTA... 


Gaulin Technical Assistance — for data 
on the complete Gaulin line: Homoge- 
nizers, Colloid Mills, Twin-Lobe nee 
Triplex High Pressure Pumps and 
Pumps. Get GTA from your nearest 
Manton-Gaulin Representative . 


ALLDREDGE & McCABE 
847 East 17th Ave. 
Denver 18, Colorado 


AVELS SALES & ENGINEERING CO. 
1728 West 16th St. 
Indianapolis, Indiana 


ELLINGER AND OBER 
Mt. Carmel P. O. Box 56 
2464 Whitney Ave. 
New Haven 18, Conn. 


FORSTER-JOHNSTON 
Lees Box 53, La Parkway 
P. O. Box sy achawarue Branch 
Buffalo 18, 


R. W. FOX COMPANY 
P. O. Box 196 
Newtown Square, Pa. 


FUENTE AND WEBSTER INC. 
549 West Randolph St. 
Chicago 6, III. 


D. B. GOOCH ASSOCIATES, INC. 
5018 First Avenue, North 
Birmingham 6, Alabama 


FREDERICK E. HERSTEIN & ASSOCIATES 


Benninger Building 
1429 Route 22 
Mountainside, N. J. 


GEORGE R. MELLEMA CO. 
620 Plymouth Bidg. 
Minneapolis 3, Minn. 


H. A. REED COMPANY 
19465 James Couzens Highway 
Detroit 35, Michigan 


JOHNSON RONEY Il and ASSOCIATES 


P. O. Box 26 
Clearwater, Florida 


EDWARD SOPH COMPANY 
768A M & M Bidg. 
Houston 2, Texas 


202 East 18th St. 
Tulsa, Oklahoma 


THE TEXTILE SHOPS 
Spartanburg, S. C. 


E. M. UNDERWOOD AND COMPANY 
3319 Beverly Boulevard 
Los Angeles 4, California 


1022 Taraval St. 
San Francisco 12, Calif. 


KENNETH S. VALENTINE, INC. 
112 West 81st St. 
New York City 24, N. Y. 


WHARTON L. PETERS MACHINERY COMPANY 


3863 West Pine Boulevard 
St. Louis 8, Missouri 


WHITE INDUSTRIAL SALES AND 
EQUIPMENT COMPANY 
140 West Sixth St. 
Cincinnati 2, Ohio 
227 Hanna Bidg. 
Cleveland 15, Ohio 
919 Second National Bidg. 
Akron 8, Ohio 
1312 Farmers Bank Bidg. 
Pittsburgh 22, Pa. 
1033 Quarrier Bidg. 
Charleston 1, West Virginia 


HARVEY CARRUTHERS 


9 East Broadwa 
Vancouver 10, 


RICHARDSON AGENCIES, LTD. 
164 Bentworth Ave. 
Toronto, Ontario 
Postal Address: P. O. Box 8 
Station T 
Toronto 19, Ontario 
640 Laurentian Bivd., Suite 4 
Montreal 9, P. Q. 
Postal Address: P. O. Box 2 
Station O 
Montreal 9, P. Q. 


Everett 49, Mass. 
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Synchronizes motor speeds 
from single source 


Variable frequency current 
controls slave motors 


Uses: Produces infinitely 
variable speeds in one or a 
group of standard ac motors. 
Applications include synchro- 
nizing interrelated equipment, 
splitting drive load on con- 
veyors and converting various 
powered tools from constant 
to variable speed. 

Features: A 500% frequen- 
cy range allows a 5:1 speed 
variation. 

Description: Unit consists of 
manufacturer’s standard fre- 
quency changer driven by a 
mechanical variable speed 
drive of either open or en- 
closed design. Control may be 
manual, remote, or automatic. 
All sizes of ac motors and 
gear motors are controlled in 
unison and in proportion from 
the single source. 

Electra-Cycle Varier is 
available from Electra Motors, 
Inc., Anaheim, Calif. 

For more information circle 
6200 on Reader Service Slip. 


Provides continuous dust 
discharge; maintains 
positive gas seal 


Valve provides continuous 
discharge of dust from cy- 
clones and other dry dust col- 
lectors, while maintaining a 





Front door on valve allows ac- 
cess to all internal parts for 
periodic inspection and observa- 
tion 


positive gas seal. Patented 
ring-type hinge on valve plate 


(Continued on next page) 


DISPENSER-FILLER-CAPPER 
FOR 2, % OR 1 OZ CUPS 


For filling small nesting round plastic or paper 
cups with jelly, jam, cream, salad dressing, 


mustard, tarter sauce, catsup, 
and other similar products. 


In one continuous operation Anderson 
Model 600 dispenses %, 3 or 1 oz 
cups, fills and caps them at speeds 


from 36 to 75 a minute. 
Operation is simple, smooth, 
quiet. Every cup is filled 
accurately, uniformly, without 


waste. You can clean the machine 
in minutes and change from one 
product to another. Get full information 


on this speedy filler. 


Write for Bulletin No. 


ANDERSON BROS. MFG. CO. 
ROCKFORD, 
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100% 


WITH THE 


ARROWCIDE Mark IV 
CONTROL SYSTEM 








UP TO 75 CUPS PER 


MODEL 600 











































































LABOR 
SAVINGS! 









SAVES 75% ON FUMIGANT! 
REDUCES GENERAL FUMIGATIONS ! 

e GIVES POSITIVE CONTROL ! 
ELIMINATES APPLICATION HAZARDS ! 
e TIME-TESTED AND PROVEN ! 


Arrowcide Mark IV is an automatic 
permanently-installed insect control 
system centrally located and oper- 
ated. Standard-formulation “spot” 
fumigants are vaporized and inject- 
ed into the interior of processing- 
storage-packing equipment. Low- 
cost, positive control of infestation 
is obtained by simply pushing a 
starting-button. 

The Arrowcide “Falcon”, a 
smaller unit, is available where less 
capacity is required. Write TO- 
DAY for detailed information. 










AUTOMATION 






























IN FUMIGATION 
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WAUKES 


The New 200-D 
Sanitary P.D. 


300 G.P.M. 


Ever-growing production demands by industries re- 
quiring sanitary positive displacement pumps, led 
WAUKESHA Engineers to develop this enormously 
thirsty addition to the WAUKESHA family. 


If there are higher capacity pumps of this type, we’ve 
never heard of them. 


The 300 G.P.M capacity is the maximum. 285 
G.P.M. is against 100 p.s.i. 200 G.P.M. is against 
150 p.s.i. Against pressures of 100 p.s.i., this youthful 
giant will faithfully deliver any of these capacities. 


And despite this extraordinary pumping production, 
the new WAUKESHA is only 17 inches high... . 
plenty of clearance with minimum floor space required. 
Super-capacity is gained by large inlet and outlet ports 
(4 inches in diameter) —a larger impellor, yet a sur- 
prisingly small increase in over-all dimensions, 


capacity... 












*Positive Displacement 





@ With the new WAUKESHA 200 D.O. 


DEPT. F-2, 


6203 on Reader Service Slip 


Pump you readily meet today's produc- 
tion requirements with capacity-provision 
for your future expansion. 


And the canning and food industries 
will find the new WAUKESHA 200 D.O. 
easily handles much larger discrete 
particles (size of half a pear) because 
of larger cavities. 


For pumping lines that may need pro- 
fection against sudden high back pres- 
sures, or with accurate delivered capaci- 
ty into filler bowls the new WAUKESHA 
200 D.O. can be furnished with a vented 
cover. 


In fact, all the user-benefits, all the 
engineering efficiencies, all the new 
sealing improvements provided by the 


WAUKESHA PUMP family are yours in 


the new WAUKESHA 200 D.O. 






Send for the Bulletin 
describing the new 
WAUKESHA No. 200 
D.O. Sanitary Pump. 
dust a postcard will do. 


FOUNDRY COMPANY 


WAUKESHA, WISCONSIN 


"processing 


(Continued from preceding page) 


permits true alignment of 
surfaces which form gas seal 
and prevent bending. 

Valve is suitable for all 
free-flowing ‘materials with a 
specific gravity of 2 or high- 
er. It is applicable for nega- 
tive pressures up to 12” water 
gauge. 

Trickle Valve is manufac- 
tured by The Ducon Co., Inc, 
147 E. Second St., Mineola, 
New York. 

For more information circle 
6204 on Reader Service Slip, 


Double production capacity 
with new green bean 
grader 





New, horizontal bar-type 
green bean grader handles 
whole or cut beans, size grad- 
ing according to diameter, in 
accordance with US standards. 
Field tests show capacity for 
whole beans from 3500 to 4500 
lb/hr; cut beans ranged from 
4000 to 5000 lb/hr. Available 
as single grader for two sepa- 
rations, or double grader for 
three separations of product, 
according to sizes required. 

Horizontal bar-type green 
bean grader by Food Machin- 
ery and Chemical Corp., Can- 
ning Machinery Div., Box 
1120, San Jose 8, Calif. 

For more information circle 
6205 on Reader Service Slip. 


Bottom-entry third port 
added to plug valves 


Bottom-entry. three-way 
design has been added to two- 
way stainless steel plug valves 
for application in liquid and 
gaseous corrosives, or slurry 
and solvent services. Various 
plug passage arrangements are 
available to fit specific re- 
quirements. 

Among passage designs are 
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Need 1% to 44 Microns? 
Sturtevant Micronizers* 
Make 325 Mesh Obsolete 
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One Operation 
Reduces, Classifies 


Sturtevant Micronizers 
» grind and classify in one 
operation in a single cham- 
ber—provide fines in range 
from % to 44 microns to 
meet today’s increased prod- 
uct fineness needs. Can han- 
dle heat-sensitive materials. 


Production Model 
(15 in. chamber) 


No Atftritional Heat 

Particles in high speed rotation, propelled by 
compressed air entering shallow chamber at angles 
to periphery, grind each other by violent impact. 
Design gives instant accessibility, easy cleaning. 
No moving parts. 

Classifying is Simultaneous 

Centrifugal force keeps oversize material in 
grinding zone, cyclone action in central section of 
chamber classifies and collects fines for bagging. 
Rate of feed and pressure control particle size. 


Eight Models Available 


Grinding chambers range from 2 in. diameter 
laboratory size (¥%4 to 1 Ib. per hr. capacity) to 
large 36 in. diameter production size (500 to 4000 
Ibs. per hr. capacity). For full description, request 
Bulletin No. 091. 


Engineered for Special Needs 


A 30 in. Sturtevant Micronizer is reduc- 
ing titanium dioxide to under 1 micron at 
feed rate of 2250 Ibs. per hr. For another 
firm, a 24 in. model grinds 50% DDT to 
3.5 average microns at a solid feed rate 
of 1200-1400 Ibs. per hr. A pharmaceutical 
house uses an 8 in. model to produce 
procaine-penicillin fines in the 5 to 20 
micron range. Iron oxide pigment is being 
reduced by a 30 in. Micronizer to 2 to 3 
average microns. 

Sturtevant will help you plan a Fluid- 
Jet system for your ultra-fine grinding and 
classifying requirements. Write today. 


Can Test or Contract 
Micronizing Help You? 


Test micronizing of your 
own material, or produc- 
tion micronizing on con- 
tract basis, are part of 
Sturtevant service. See for 
yourself the improvement 
ultra-fine grinding can con- 
tribute to your product. 
Write for full details. J 
STURTEVANT MILL |, 
CO., 122 Clayton St., 

on, Mass. 





* 
REGISTERED TRADEMARK OF STURTEVANT MILL CO. 
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Processing 


“L” or “T” arrangements, with 
shutoff, and -a _ non-shutoff 
version. Also available are 
special line plugs, such as for 
line sampling or dumping of 
residues. Bottom-entry pro- 
vides a full-flow third port 
without sacrificing any intra- 
port or port-to-outside sleeve 
sealing. 

Valves have Teflon sleeves 
to eliminate need for lubrica- 
tion, preventing stream con- 
tamination. Sleeve wiping ac- 
tion keeps plug free of adher- 
ing solids or liquids. 

Bottom-entry third port 
stainless steel plug valves are 
made by Continental Mfg. Co., 
247 Park Ave., New York 17, 
New York. 

For more information circle 
6207 on Reader Service Slip. 


Package brake components 
carefully matched 


More easily adapted to 
range of applications 


Features: Electric motor and 
disc-type brake are offered as 
a complete package, engineered 
to assure a compact brake 
motor unit, with clean, attrac- 
tive lines. Wafer design re- 
duces over-all dimensions, and 
adds to brake’s versatility in 
adapting it to various kinds of 
equipment. 

Description: Many different 
“packages” are available. All 
incorporate a “doughnut” type 
magnet, which permits ex- 
tending shaft clear through it. 





Electric brake and motor all in 
one package 


As a result, it can be mounted 
on the input or output sides 
of gears or fluid couplings, 
still maintaining the charac- 
teristic smooth, single-frame 
design. 

Drive motors are available 
in NEMA frame sizes through 


(Continued on next page) 









. STRONG. 


RIGID VINYL... 
AGE-PROOF 


Ace Rivictor is a new rigid threaded 
plastic pipe with good aging and high 
impact strength. Not affected by most 
inorganic acids and alkalis, also excellent 
for many organics. Sizes 44” to 4”. Ask 
for Bulletin CE-56, 





e processing equipment of rubber and plastics 
AMERICAN HARD RUBBER COMPANY 


Ace Avenue ® Butler, New Jersey 
DIVISION OF AMERACE CORPORATION 


TOUGH ACE-ITE PLASTIC PIPE 


General-purpose moderately priced rub- 
ber-plastic pipe handles most common 
chemicals to 170 deg. F.. . . except few 
strong acids and organic solvents. Tough, 
odorless, tasteless. Rigid pipe 44” to 6”. 
Bulletin 80. 

















VALVES 


for all-plastic piping systems 





Trouble-free plastic diaphragm 
valves . . . choice of general- 
purpose Ace-Ite, ACE PARIAN 
(polyethylene) or ACE Saran. 
Handles most corrosive 
chemicals and food 
ingredients. Sizes 44” to 2”, 
50 psi. at 77 deg. F. 
Bulletins 80 and 351. 





1001 USES for ACE-FLEX: Tubing 


"Excellent chemical-resistang,, all-purpose © 
flexible plastic tubing. Sparkling clear, 
easy to clean, odorless, non-toxic, can be 
steam-sterilized. 44” to 1” ID. Bul. 66. 
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Whitten 
HAS THE RIGHT GELATIN FOR YOU 


Whether it is for dessert powder, chiffon 
mix, marshmallows, or any food use. 


Tailor-made to your needs. 


ELECTRONIC LIQUID LEVEL 
Ree ae 
TIME SWITCHES 
MAGNETIC. SWITCHES 


Quality with Economy. 


We always have ideas. 





Ask for 


oun ad Bulletin 

et im on . 

Fl—Liquid Level pistes euniities Service for the Asking. 
scomductive Liquid tie tote 

ITo—tee Thickness nTime Delay Relay J. 0. WHITTEN CO., INC. 


Winchester, Mass. 
“Gelatin Mfrs. since 1903." 


XLumenite Efectronic Company 


ete 


407 S. Dearborn Street Chicago 5, Ill 
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"We use our Heil dryer for sugar beet pulp, which is the residue 
of the sugar beet after the sugar is extracted. The performance 
of the dryer is excellent and the product is of an excellent 
quality. We found the operation of this dryer to be quite 
Simple and trouble-free. The dryer has met or excelled the 
rated capacity. We would highly recommend this dryer for the 


purpose of drying sugar beet pulp." 


Superintendent 
Menominee Sugar Co. 









3-in-1 dryer controls moisture 
Food by-products are carried on a stream of hot air Compound showering flights assure ideal utiliza- 
in the Heil dryer. Having three cylindersinonedrum __ tion of the drying medium, maximum air activity in 
accurately controls moisture and lowers costs by — _all areas of the drying drum, and maximum evapor- 
@ Automatically providing a 3-stage drying process ating capacities within a compact machine. 





with changing temperatures and air velocities ideally WRITE, WIRE or CALL for further information. 
suited to changing moisture content. 

@ Automatically aeriaae See eee — HEIL 

for each icle, upon wei ue to moisture 

@ Making use of radiant heat given off by center and (Manufacturers of Ardrier Dehydrators for the Arnold Dryer Co.) 
intermediate cylinders. 3000 W. Montana Street, Milwaukee 1, Wisconsin 
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(Continued from preceding page) 


326U, either drip proof or 
totally enclosed. Operating 
ratings of brakes are 3, 6, 10, 
15, 25, and 50 ft lb, continuous 
duty; and in. same ratings for 
intermittent duty with an 
added 75 ft lb rating. 
Brakemotor “packages” are 
available from Reuland Elec. 
tric Co., Alhambra, Calif. 
For more information circle 
6212 on Reader Service Slip. 


Prevent product 
contamination with jam- 
proof zippers 





Jam-proof polyethylene zip- 
pers, used on custom-tailored 
filter cloth bags, ride in 
smooth grooves with no teeth 
to collect material that can 
jam closure or flake off. 
Available with any kind of 
fabric, zipper is sewn to cloth 
with special stitch to prevent 
leakage. Lip-type closure or 
conventional slide fastener. 

Filter cloth bag with poly- 
ethylene zipper is a develop- 
ment of Filtration Fabrics 
Div., Filtration Engineers, 155 
Oraton St., Newark, NJ. 

For more information circle 
6213 on Reader Service Slip. 


Sifts, conveys material 
at 100 Ib/min up to 
175’ distance 


A compact, self-contained 
mobile unit sifts and “airmati- 
cally” delivers aerated flour, 
or materials of similar con- 
sistency, to mixers or storage 
bins. It serves as a dump bin, 
a ro-ball sifter and an air op- 
erated conveyor. One push 
button operates the unit. Ma- 
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terial in excess of 100 Ib per 
minute is sifted and conveyed 
for distances up to 175’. Can 
be operated from self-con- 
tained air supply or from 
plant air lines. 





Serves as dump bin, sifter and 
pneumatic conveyor 


Ro-ball Airmatic is avail- 
able from The J. H. Day Co., 
Div., The Cleveland Automat- 
ic Machine Co., Cincinnati 12, 


Ohio. 
For more information circle 
6214 on Reader Service Slip. 


Gains accurate flow control 
by concentrating flow area 
in one triangular section 





Functions basically as a needle 

valve, but concentrates flow area 

in one triangular section rather 
than around an annular ring 


New valve offers a different 
concept of flow control. By 
moving a plug with a tapered 
slot into and out of a circular 
opening, the flow of fluid or 
gas is controlled by the area 
of the tapered slot at the head 
of the opening. A circular 
sealing ring eliminates by- 
pass. 

Manufacturer claims advan- 
tages are high accuracy, in- 
finitely variable control, non- 


(Continued on page 69) 
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over 13,000 
Modulatics in use today 


prove they 





Modulatic needs no enclosure, special 
foundation, expensive stack. It’s shipped 
fully assembled—just connect and fire up. 
Base plate, upon which the 60-h.p. unit 
shown at right is delivered, measures only 
4x7’. 








me * 


-e- world’s most compact water tube boiler 


Takes No More Space Than A Desk and 
Chair! This pocket-size power package does a 
“big-boiler” job to solve your steam problems. 
Compact, complete, it fits anywhere . . . in unused 
corners, aisles, balconies . . . to provide all the 
steam you need, where you need it, when you 
want it. Fully automatic, push-button operation 
—set controls for pressure desired . . . Modulatic 
does the rest. Saves fuel—steam produced only 
“on demand”. Clean, quiet operation . . . prac- 
tically no maintenance. And for large steam re- 
quirements, multiple installations provide same 
steam capacity, in far less space, than conven- 
tional boilers. Single, coordinated control cuts 
individual units in and out to meet changing 


_ steam demands... far more economically and 


efficiently than idling larger boilers. 


Ask for free 12-page Modulatic Bulletin No. 586 





Sizes range from 10 to 160 h.p.; pressures from 5 to 300 
p.s.i. and much more, if required. Maximum floor load, 
only 150 Ibs./sq. ft. Choice of oil, gas, or combination 
burner. Steam from cold starts in 2 minutes ends early 
reporting and standby. 


VAPOR HEATING CORPORATION 
80 East Jackson Boulevard + Chicago 4, Illinois 
Offices in principal cities 
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Southworth’s Poultry, 
‘Columbus, Ohio 


«+. Storage bins on left filled with 
Vilter Polarflakes used to cover 
and protect poultry during ship- 
ment...chill vats in the back- 
ground filled with Vilter Pakice 
used for fast chilling. Southworth 
uses a Vilter 3-ton Pakicer and a 
Vilter Polarflake unit which pro- 
duces up to 5 tons of ice per day. 






Vilter Polarflake Ice Maker is an efficient, trouble-free, 
long-lived product of which Vilter—one of the oldest 
names in refrigeration—is indeed proud. Polarflake ice 
is the perfect way to pack poultry for shipment—no muss, 
no fuss, no slush. A Polarflake unit will help you to greater 
profit—you save 50% over the purchase of ice, reduce 
labor, cut icing time to a minimum. 


GMCC. For 


QUICK CHILLING 


Folarakec 


FOR SAFE SHIPPING 
OF POULTRY 


@ Vilter Pakice for fast chilling as poultry moves off the eviscerating 
line... Vilter Polarflake ice for perfect ‘‘cold-packing’”’—this is the ideal com- 
bination icing method to speed poultry handling and safeguard the 'shipment 
enroute. Southworth’s Poultry, Columbus, Ohio, uses this successful 
icing technique. 

Vilter Polarflake ice is the perfect way to “‘cold-pack” poultry—no muss... 
no fuss...no slush. Vilter Polarflakes are cold, crisp flakes of ice. Easy to 
handle, they pack around poultry, yet will not arch as the ice melts. Polarflakes 
filter around the birds, surrounding them completely. Likewise, Polarflakes 
preserve the appearance of the poultry and won’t damage their tender skins. 
Poultry is kept clean and fresh. The fact that Polarflakes are irregular in size 
assures rapid heat absorption. 





Vilter Pakice is pure, snowy white, crystalform ice . . . ideal for rapid cooling 
without loss of weight ...it hugs the product ... chills rapidly, melts slowly, 
has no sharp edges to cut tender flesh, and increases the salability of your 
products. In addition you get ice as you need it—there is no waste. 


For more profit and greater satisfaction, let Vilter help you with your icing 
needs. 

Write for these helpful bulletins 

to the VILTER MFG. CO., Dept.D-708, 

2217 S. Ist St., Milwaukee 7, Wis. 












Bulletin 706 Bulletin 628 
Vilter Pakicer Vilter Polarflakes 





THE VILTER MANUFACTURING COMPANY, Milwaukee 7, Wisconsin 
Air Units © Ammonia & Freon Compressors @ Booster Compressors © Baudelot Coolers © Water & Brine Coolers @ Blast 
Freezers @ Evaporative & Shell & Tube Condensers @ Pipe Coils © Valves & Fittings @ Pakice & Polarflake Ice Machines 
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Modern poultry precessing room 






























The Instantizing and packaging line at the Farmers Coop Creamery in Ogilvie, Minnesota. 
Their nonfat product KWIK-LAC is active and successful in the Midwest consumer market. 







You don’t have to be big 
| to produce instant milk... 





But your profits will grow as soon 
as you go into INSTANT. 


Instant milk powder is produced simply and economi- 
cally with the Blaw-Knox Instantizer. Critical spray 
drying operations are not necessary to produce an 
“instant” product. Now, with new advances in the 
Blaw-Knox Instantizer you can produce a durable 
powder, free of product deterioration. True instant- 
ability with no off-flavor is gained by holding heat, 
moisture and process time to the minimum. 


The Blaw-Knox Instantizer is effective on nonfat milk, 
chocolate blends, cocoa, and many other products which 
might require a low bulk density. 


Specialty products earn premium prices. 
Let Blaw-Knox experience work for you. 


Dairy’ Equipment Division 
28 North Walnut, Mora, Minnesota 


REFRIGERATION and AIR CONDITIONING BLAW-KNOX COMPANY 
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(Continued from page 67) 
clogging, non-freezing, abra- 
sion-resistant, and excellent 
coefficient of flow at all set- 
tings with very low turbu- 
lence. 

Tapered Orifice Valve is 
manufactured by General- 
American Valve Co., P. O. 
Box 444, Corona Del Mar, 
Calif. 

For more information circle 
6218 on Reader Service Slip. 


Yields up to 100 gph 
of pure, tasteless, 
odor-free water 


Demineralizer produces wa- 
ter with less than % ppm. 
Unit features cast acrylic col- 
umns for both carbon filter 
column and ion exchange col- 
umn. Simple connection to 
plant’s service line puts unit 
in operation. 








Plexiglas columns enable oper- 
ator to see action in both col- 
umns at all times 





Optional equipment in- 
cludes controls for fully auto- 
matic operation. This includes 
signalling when purity falls 
below pre-set standard, which 
automatically accomplishes a 
complete regeneration cycle 
upon turn of a single switch. 

Exchange capacity of resin 
charge is 18,000 grains, and 
unit’s over-all dimensions are 
15” x 15” x 86”. All piping, 
valves, screens, eductors, etc., 
are 100 percent non-corrosive 
throughout. 

Mono-Column Demineral- 


(Continued on next page) 
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CONTINUOUS, 
AUTOMATIC 
SELF-CLEANING! 


NO 
MAINTENANCE 
DOWN 

TIME! 
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MIKRO-PULSAIRE' 
COLLECTOR 


Successful processing operations demand around-the- 
clock dust collection and full-time automatic cleaning 
. .. with no interruptions for maintenance. Jet-action 
MIKRO-PULSAIRE answers these requirements .. . 
does a better job at less cost. There are no internal 
moving parts to cause tie-ups .. . extra-long filter 
media life is assured . . . and MIKRO-PULSAIRE 
shows a performance-proven filtering efficiency of 
99.9% plus! Bulletin 52A gives full facts and figures. 
It’s yours for the asking. 


Lf 








= 























| 1G 
—_ Y 
ASK THE MIKRO-MAN TO CALL! 


We'll arrange a working demonstration of the 
MIKRO-PULSAIRE Model Unit right in your 
own plant or office . . . working on your own 
materials. Write for details. 


A COMPLETE LINE OF UNITS FOR 
ALL COLLECTION JOBS, FEATURING: 


Continuous, automatic cleaning 
Ease and simplicity of maintenance 
No internal moving parts 


No shaking or frictional action 
on filter 


Efficiency 99.9%+ 


GENUINE MIKRO-D 
PULVERIZING MACHINERY DIVISION 


REPLACEMENT PARTS 
METALS DISINTEGRATING COMPANY, INC. AVAILABLE FROM 
63 Chatham Rd., Summit, New Jersey 





et | 





For additional product information and location of 


the MIKRO-MAN nearest you, see Chemical En- 
gineering Catalog for 1958, pgs. 1467 to 1474. 





LARGE STOCK 


ikro- 
WITHIN 48 HOURS 
i Le NG, An CONE MOST Ci = oe 
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When tape costs so little, why take less than 





SCOTCH 


BRAND 


Your check points of value... 


Vv DISPENSERS —“3M-matic” taping and 
dispensing methods match the right ‘‘Scotcn’”’ 
Brand tapes to more than 100 manual, semi- 
automatic and automatic dispensing machines. 
Engineering assistance offered without cost or 
obligation. 

¥ MULTIPLE PLANTS—Reliable sources of 
supply through 3M tape manufacturing plants 
and warehouses located from coast to coast. 

¥ QUALITY—You consistently get top quality 
with “‘Scotcn” Brand. 3M quality-control has 
no equal in the pressure-sensitive tape industry. 


¥ VARIETY—You get the right tape for your 
articular need when you choose ‘‘ScoTcH’”’ 
rand. “Scotcu” Brand is the most complete 
line on the market. 


¥ RESEARCH—In the largest tape laborator- 
ies in the country, 3M carries on a continuing 
program of research to improve, create, or 
“tailor” tapes to fulfill the needs of industry. 


¥ PERFORMANCE—3M gives you complete 
technical information on tape performance char- 
acteristics through industrial tape specialists and 
expertly trained distributors. 


For complete information on the right “Scotch” Brand Pressure-Sensitive Tape for your needs, 
write 3M, Dept. IF -28, St. Paul 6, Minnesota. 
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(Continued from preceding page) 


izer is made by Penfield Mfg, 
Co., 19 High School Ave, 
Meriden, Conn. 

For more information circle 
6221 on Reader Service Slip, 


Stick novelty machine 
uses air for freezing 


New machine for manufac- 
turing stick novelties uses air 
for freezing rather than the 
old brine tank method. The 
stainless steel compact unit, 





Machine has been developed 
over past 12 years 


which may be operated by 
only one person, offers com- 
plete automation to the field. 
It is designed to either wrap 
or bag novelties, as the man- 
ufacturer prefers. 

The stick novelty machine 
(Polarmatic) is manufactured 
by Glass-Marchak Machine 
Corp., 419 West 6th St., Aus- 
tin, Texas. 

For more information circle 
6222 on Reader Service Slip. 
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Minnesota Miisine AND [UfanuracturinG COMPANY 


oe WHERE RESEARCH IS THE KEY TO TOMORROW XS 
SBS yc 
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Lr “In case a batch doesn't turn 
out, don't worry — we have @ 
subsidiary making glue." 
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One woman operates slicer- 

interleaver, including check- 

weighing of stacks of in- 
terleaved slices 


Close-up of paper roll 
feeding into shears, below 
the loaf being _ sliced. 
Arrow points to wheel for 
adjusting thickness of slice 
and aligning paper sheet 
between slices while ma- 
chine is running 


Slices, interleaves, stacks 
luncheon meats at high speeds 


Stacks 3 to 16 slices meat or cheese at up to 
4000 Ib/day; uses economical roll paper 


JOHN WEIL, Plant Manager 
Bob Ostrow Division of 
John Morrell & Co. 


as reported by KARL ROBE 


Problem: The Bob Ostrow 
Div., John Morrell & Co., San 
Francisco, packages a wide 
variety of delicatessen prod- 
ucts such as sliced luncheon 
meats, cheeses, salami, liver- 
wurst, etc. These are sold in 
self-service delicatessen cases 
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of supermarkets in the North- 
ern California area. 

Some of these products, 
such as liver cheese and reg- 


‘ular cheese, tend to stick to- 


gether when the housewife 
opens the package and tries 
to separate single slices. 
Solution-Results: On those 
sliced items which exhibit a 
sticking problem, the Ostrow 
Company uses a combination 
slicing-interleaving-stacking 
machine. 
(Continued on next page) 








ANNERS AND CAN MAKERS 
THE WORLD OVER 


ARE SWINGING TO 


ANGELUS 


CAN CLOSING MACHINES 


Through simplified design, ease of operation, ruggedness, and 
a wide range of accessories designed for quick low cost change 
over, Angelus Can Closing Machines give you these 

essentials for more efficient operation— LOWER FIRST COST — 
LOWER MAINTENANCE —HIGHER PRODUCTION. The complete 
line of Angelus seamers with their wide range of accessories 
meet every round can closing requirement for any type 

of product, liquid or solid, from 30 up to 500 cans per minute. 
Angelus, with over 45 years of specialized experience, is 

the nation’s only manufacturer exclusively producing 
automatic round can closing machines. 


Write toaay for complete 
details. Specify products, 


can dimensions and your 
capacity requirements. 


PUTAS 


Sanitary Can Machine Company 
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PACKAGING PLANNED FOR AUTOMATION 


A single ‘off-size” box can halt your automated 
production line. Stay in the clear with Gaylord 
boxes. Precision-made of quality materials — they're 
your best choice for smooth, uninterrupted pack- 
age flow. 

Whether your operations are fully or semi-automated, 
Gaylord boxes help keep you profitably on the move. 
Contact your nearby Gaylord packaging engineer. 


CORRUGATED AND SOLID FIBRE BOXES+ FOLDING CARTONS+ KRAFT PAPER AND SPECIALTIES+ KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 
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(Continued from preceding page) 
How it operates 


Loaf is placed in feed tray 
in slicer. Roll of paper is in 
place in machine, and igs 
drawn forward whenever 
product is being sliced, 
through a_shear which cuts 
the paper into desired length. 

After each slice is delivered 
to stack point, machine de- 
livers sheet of paper on top, 
then places next slice on top of 
paper at high speed. If paper 
is delivered out of phase with 
meat, condition can easily be 
corrected while machine is 
running. As a matter of fact, 
a slight overhang of paper at 
one side of slice is desirable, 
since it allows housewife to 
easily grasp the separated pa- 
per and remove slice, without 
“digging in” the side of the 
stack. 

Slicer at Ostrow’s can be set 
to deliver five or seven slices/ 
stack, by simple adjustment. 
When stack is completed, en- 
tire stack is moved to take-off 
position, and a new stack is 
automatically begun, By 
changing gear train, slicer will 
handle from 3 to 16 slices/ 
stack. 

Machine will handle rolls 
of paper up to 7%” wide. 
Minimum width is 3%”. Max- 
imum length of sheet cut is 
5144”, minimum is 34%”. If de- 
sired, both top and bottom 
sheets can be eliminated, as 
at Ostrow’s, in order to vis- 
ually display the end slices in 
the plastic package. 


Capacity and savings 


A time study at Ostrow’s 
showed 24-25 stacks/min for 
short time intervals, using 5 
stack, 5-oz packages. Sus- 
tained rates of around 17 
packages/min were calculated, 
giving an average hourly pro- 
duction at a rate of 1020 pack- 
ages/hr. 

For standard 8-oz packages, 
manufacturer figures an oper- 
ator rate of 800 to 1000 stacks/ 
hr, and production of 3200 to 
4000 lb of product/8-hr day. 

A comparison of cost of 
mechanical interleaving with 
a manual operation would be 
impractical, since manual in- 
terleaving would probably be 
economically infeasible. Sav- 
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ings by using roll paper in- 
stead of precut sheets can be 
figured, however. Cost of pa- 
per by the roll is around 34 
cents/1000 sheets. Precut 
sheets would cost around 63 
cents/1000. At rate of 5000 
sheets/hr, this would amount 
to a savings of $11.60/ day. 

Model 779-B _Interleaver, 
with Model 480-D Intermit- 
tent Slicer, is distributed by 
Package Enterprises, Inc., 1255 
Shafter Ave., San Francisco 
24, Calif. 

For more information circle 
6225 on Reader Service Slip. 


Container closure permits 
easy opening, provides 
handy pouring spout 


A new closure for steel pails 
incorporates its own conven- 
ient pouring spout. Closure 
provides a tamper-proof metal 
seal for use during shipment, 
and a plastic screw cap with 
a pull-up bail handle for 
withdrawal of the flexible 
polyethylene pouring spout. 







Ease of opening is shown in 
diagram: (A) pry out tamper- 
proof seal, (B) push spout 
sideways for access to bail, 
(C) pull out spout with bail, 
and (D) tear out diaphragm 
covering opening. 

FlexSpout closure was de- 
veloped by Rieke Metal Prod- 
ucts Corp., Auburn, Ind. 

For more information circle 
6226 on Reader Service Slip. 


FEBRUARY 1958 





now... 
fresh pork 
Sausage 


automatically 
packaged In 
polyethylene 


film 


It’s right, it’s fast, and it’s saving money ... pork 
sausage, automatically packaged in a tube of 
polyethylene film, is packed and closed as fast 
as 1500 units per hour. And, the estimated per 
package savings average one cent! 


The film made of Bake.trEe Brand Polyethylene 
lets oxygen in, gases out—perfect for fresh pork 


ie pays to package in BAKELITE 
PLASTICS 





Printed polyethylene film passes th 





pate 


sausage. Printability and toughness equip the 
film for self-service and increased sales. 


Film made of BakeE.trE Brand Polyethylene costs 
less than any other transparent packaging film. 
For more good reasons for using it to beat the 
profit squeeze, write Dept. BP-64., 


UNION 


BRAND 


CARBIDE 


BAKELITE COMPANY, Division of Union Carbide Corporation, 30 East 42nd Street, New York 17, N. Y. 
The terms BAKELITE and UNION CARBIDE are registered trade-marks of UCC. 
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rough this machine which heat-seals it to form 
a tube, stuffs it with a pound of sausage and clips the ends —all at a top rate of 
1500 packages per hour. Sausage packaged by John Morrell & Co., Ottumwa, Iowa, 
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open and close, 
open and close, 
over and over... 
...surely such a package 
serves better when its opening 
and closing are made 
instantaneous! 











| Dressings and Vinegar... 





















ao 


an absolute requisite here! 


Now, to provide this essential convenience, 
there's the new '4-turn Twist-off ! 


Among the glass-packed foods for 
which package convenience is espe- 
cially important, dressings and 
vinegar rate high. 

Unquestionably, packages for 
these commodities should strive 
for the utmost convenience in use. 

A single bottle of dressing or 
vinegar may have to be opened and 
re-sealed a dozen, 20, or 30 times. 
And for lasting protection it should 
be re-sealed, tight, every time. 

That’s why the new 4-turn Twist- 
off is such a great boon to the packers 
of vinegar and dressings. 

Here’s the first cap in closure 
history which opens easily, con- 
sistently —and re-seals, airtight, 
with so little effort that the action 
becomes an unconscious one! (Con- 


- 
— 





need QUICK-ACTION caps! 


The way they're used, at the table, or 
in the kitchen... the repeated opening 
and re-closing ... makes cap convenience 





sumer research found that Twist-off 
capped packages are actually re- 
sealed 99%, of the time.) 


Before opening, too... 
The value of the Twist-off, on such 
delicate products as vinegar and 
dressings, becomes even greater 
when its protective powers are 
considered, too. 

The Twist-off is a true Vapor- 
Vacuum closure. Thus it assures 
the highest type of vacuum protec- 
tion ... no flavor-loss, no breath- 
ing or leaking . . . no mothering in 
vinegar. Every package delivers 
full quality, every time. 

With such convenience and safety, 
it’s no wonder the new 4-turn Twist- 
off is taking over fast! 

2-58 






VAPOR-VACUUM® 


~~ 'Twist-Off.. Caps 


Product of 


WHITE CAP COMPANY 


A SUBSIDIARY OF CONTINENTAL (@ CAN COMPANY 
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What you should know 







Three milestones in 
pressure packaged foods 


» Feties Why do they put 


© Coarse spray “permanent wave: 










e Liquid stream 









HOWARD P. MILLEVILLE, 
Editor 









One of the major develop- 
ments in convenience packag- 
ing is the pressurized package, | 
commonly called aerosol. Ac- 
tually, the designation “aero- 
; sol” for pressure packaged 
} food is erroneous, since an 
aerosol is an airborne mist or 
dust. However, the term as 
presently used has come to 
mean any product dispensed 
from a pressurized package. 
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Whipped cream 






a 





Ten years ago, whipped 
cream was the first food to be 
2 pressure packaged. Since then, 
annual sales of this new con- 
j venience container for 
whipped cream and other 
foam or froth toppings have 

climbed to over 60 million 
, units. 

After many unsuccessful at- 
tempts to pressure package 
other foods, two major break- 
throughs were made last year. 

Until then, most efforts to 
pressure package foods used 
carbon dioxide or nitrous ox- 
ide, or mixtures of these two 
gases. Both gases are suffi- 
ciently soluble in most foods 
so that when the pressure is 
suddenly released as the prod- 
uct is dispensed, the gas dis- 
solved in the product escapes 
“violently”. The resulting 
foam or froth is desirable for 

iy whipped cream and other top- 
pings, but not in most other 
foods. 






























4 Barbecue sauce 


Cooperative work by prac- 
essors (varying formula), 
valve manufacturers (varying 
size and number of orifices), 
and by actuator designers 
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ws” in Union Boxes 


corrugated boxes? 


The small ‘‘waves,”’ or flutes, in the 
center section of corrugated board 
are a vital box construction feature. 
Like bridge trusses, they absorb and 
distribute shock —- provide extra 
rigidity for the walls of your shipping 


container. Flutes are like bridge trusses 


All flutes, as the illustrations show, 
are not alike. No one is “‘best.’’ Each 
does a specific job. Selecting the type . 
you should be using calls for a de- or 
tailed analysis of your product. This 
is one small part of Union’s complete 
package engineering service. These TE 
fundamentals, however, are excellent 
guideposts: 


seh ter eee 


The corrugator forms the flutes 


An“‘A’’ for cushioning Se 7 
“A” flutes were the first type used in See 3 
corrugated box manufacture. They OF WM, a WH, 
have the highest arches—about 3/16 
inch. “‘A” flutes are generally used “A” flutes 


for fragile articles because their added height offers extra 
cushioning and better stacking strength. 


“B”’ flutes—smallest and stiffest 
“B” flutes are lower, stiffer than ‘‘A,”’ 
have 42 per cent more flutes per foot. 
Because of reduced thickness, ‘‘B” 
flute board makes a neater package, 


#. : a 
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“B” flutes 





‘aoe 














takes up less warehouse and car space. Excellent for 
heavy items like canned goods which support their own 
weight, thus require less shock resistance. 


“*C’’—the in-between flute 

Half-way and happy medium between 
“A” and “B” are “‘C”’ flutes, prob- 
ably the most commonly used today. 
They combine the best features of 
the other two and are often an excel- 


lent compromise. “C” flutes 


Combinations may be needed 

Flutes may also be combined, one on 
top of the other, to form a double wall 
container. The combinations most 
generally used are ‘“A”-“B” and 
“C”-“B.”” The double walls provide 
greater protection andcushioning, and 
are ideal for heavy duty containers. 


“B"-"C" flutes 


Union Box engineers are always ready to help you deter- 
mine the proper flute, or combination. You'll find, too, 
that the flutes in Union Boxes are consistently well 
formed—each of uniform height—each taking its full 
share of the load. 


This sturdy construction is one of your best assurances 
of dependable performance of your corrugated shipping 
container. 


fit? Write for Union's free, informative booklet ‘Manufacturing Sheets for Corrugated Boxes.” 


UNION BOXES 


UNION BAG-CAMP PAPER Corporation 


233 BROADWAY, NEW YORK 7,N. Y. 


Factories: Savannah, Ga.; Trenton, N.J.; Chicago, Ill.; Lakeland, Fla. 


Sales Offices: Eastern Division—1400 E. State Street, Trenton, N.J. 
Southern Division—P.O. Box 570, Savannah, Ga.; P.O. Box 454, Lakeland, Fla. 
Western Division—4545 W. Palmer, Chicago, Ill. 
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(changing device that guides 
“exploding” solution and gas 
mixture from valve to out- 
let) eventually solved the 
problem of securing the 
coarse spray desired for bar- 
becue sauce. Andersen Foods 
of Menlo Park, Calif., a divi- 
sion of Heublein, Inc., began 
marketing such a _ product— 
Sizl-Spray Barbecue Sauce— 
last October. 


Chocolate syrup 


Some researchers in the 
field investigated use of nitro- 
gen as the propellant. Nitro- 
gen is relatively insoluble in 
most foods, so that when the 
pressure is suddenly released, 
the small amount of dissolved 
nitrogen escaping has practi- 
cally no effect on their physi- 
cal condition. 

One exception is catsup, 
which changes to pink when 
the pressure is released. Just 
what causes this is not known, 
but it may be the effect of the 
pressure change, or be due to 
a slight effervescence occur- 
ring as a result of a trace 
amount of dissolved or oc- 
cluded nitrogen. 

Finally, various solutions to 
problems of valve design, fill- 
ing methods, and can sealing 
were developed, so that a ni- 
trogen pressurized can be- 
came practical. Sifers Choco- 
late Syrup Co., Inc., of Iola, 
Kansas, began marketing 
pressurized chocolate syrup 
last August. The syrup is dis- 
pensed in a non-aerated 
stream, and the product does 
not require refrigeration. 

Other aspects of this devel- 
opment are discussed on page 
30 in this issue in a report by 
H. L. Shepherd. 


Complex technology 


The foregoing account of 
the development of pressure 
packaging of foods is greatly 
oversimplified. For example, 
the many important problems 
on the container itself, which 
the major can companies have, 
and are still working on, were 
not even mentioned. 

The stability of foods as 
well as the container contain- 
ing the food, when subjected 
to nitrogen pressure, cannot 
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packaging 


be predicted with confidence 
Unexpected results—some fg. 


vorable and other unfavorable 

—are characteristic of this 
f, new technology. 

8 th More technical information 

e on this major development in 

food packaging will be pre. 

® ad sented in coming issues of 

St r d j ht ‘i iT | os Foop Protessinc. One article 

scheduled for next month wil] 


review the patent situation, 
Another will discuss some the 


| 
fF a al W n 7 t i findings of exploratory re. 
search conducted over the last 
tee es Ry oe — 


two years. 4 


eae ropes Ao: oh Seer) 


| New ‘‘poly’’ sheet 
promises advances in 
| containers 


| A new high-molecular 
| weight polyethylene sheeting, 
produced in non-toxic formu- 
lations, is especially suitable 
for use in vacuum forming of 
| food packages. It has excel- 
lent resistance to both heat 
and cold. Finished products 
exhibit unusual rigidity. A 
| selection of colors is offered. 


Sure to be of interest to cost-conscious 
frozen food packers is this new type, high Bite ne 2 ‘ 
speed FMC Straight-Line Carton Filler. The Be eas akg , , 
revolutionary design includes all the new and : ac, . ee Typical containers made from 
proven principles of filling and carton han- 
dling that provide substantial savings to the pa vicca sail 
packer. For example: synchronized straight- yene polyethylene sheet- 
line carton travel for higher speeds; accurate  sMlicd 5: gages: leghalin ing is made by The National 
pre-measured filling with telescopic filling MODEL 16-S (ILLUSTRATED WITH ACCESSORIES), Plastic Products Co., Odenton, 
pockets; exclusive FMC “No carton-No fill” FOR RETAIL SIZE, SPEEDS TO 240 CPM— Md. 
device that eliminates waste; individual cut- MODEL 8-S FOR INSTITUTIONAL SIZE, For more information circle 
off gates on each pocket replaces conventional ee) 113°) com BLO 2, s | 6230 on Reader Service Slip. 
dead plate design, and provides accurate, close eae 
tolerance filling while eliminating product 
damage; vertical adjustment of pockets for canes eax re 
volume requirements — pocket area remains Po 
constant; feed conveyor adjustable to accom- Puttion téeee davdiere READER SERVICE 
modate variances in carton dimensions; For more information on 
change parts available to adapt machine as FOOD MACHINERY AND CHEMICAL packaging developments 
retail or institutional model. Accessories for CORPORATION described in these articles 
fully automatic operation include a rotary . . « use the convenient 
brush, vertically and horizontally adjustable; polo Canning Machinery Division self-mailing Reader Serv- 
also, automatic feed hopper with agitator. Get — General Sales Offices: ice Slip opposite the in- 
all the facts on this machine today. WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. side back cover. 


Si ie new "poly" sheet 


Sai 3 
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Scale weighing unit has top-hinged 
housing to provide rapid and easy ac- 
cess to photocell adjustments, counter- 


weights, and hydraulic damper 


trol panel alongside 


New line capable of proving 
weight accuracies as high 
as one part in 20,000 


> 


Scale is mounted on cabinet with con- 


INSTRUMENTATION 





automatically checkweighs 
to one part in 5000 


New line of automatic 
checkweighing machines prove 
weight accuracies in range of 
one part in 5000 up to one part 
in 20,000. Automatic transfer 
mechanisms place product on, 
and remove it from, the weigh- 
ing element with minimum 
impact. Transfer mechanisms 
pose no accuracy limitations 
on scale, since they are not 
attached to scale lever system. 

Scale weighing element is 
comprised of an extremely 
sensitive, even lever balance 
Shadograph scale. This scale 
provides a visual weight read- 


ing dial with a frictionless 


optical light indicating system. 
Accuracy in weighing is as- 
sured by use of counterweights 
on scale weight platter. In 
this way, all commodities are 
weighed against a known pre- 
determined weight. 

Control system consists of 
direct-reading crystal photo- 
cells on adjustable mountings 
alongside the optical reading 
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scale dial. A printed circuit 
transistor is employed. This 
design offers circuit stability, 
plus direct correlation of dial 
reading. 

Units come in several mod- 
els, providing various product 
handling methods, including a 
rotary transfer mechanism 
with one loading station, one 
weighing station, and two dis- 
charge stations; an _ in-line 
“walking deck” transfer mech- 
anism; and a design using 
conveyor belts and air-pow- 
ered deflecting gates to shunt 
products into numerous weight 
classification channels. 

Depending upon accuracy 
and capacity required, the high 
precision models operate at 
speeds up to 30 weighings/ 
min; others are available with 
speeds up to 120 weighings/ 
min. Scale speed is adjustable 
with a simplified hydraulic 
damper. 

Entire scale lever system is 


(Continued on next page) 














Washing stage in Seabrook Farms processing line. Here Kale is being washed 
and will next go into steam room for blanching. All water is chlorinated. 


HOW W&T IN-PLANT CHLORINATION 


increases vegetable processing rates 


Seabrook Farms at Seabrook, N. J. processes over 100,000,000 
pounds of frozen food annually. For every 10 ounce package of 
frozen food, an average of 7 gallons of chlorinated wash water is used. 

Mr. E. L. Morin, head of Seabrook Farms quality control depart- 
ment says, “By the introduction of Wallace & Tiernan Chlorination 
equipment into our in-plant process, we have reduced our clean-up 
periods by 50%. We must process at top capacity during harvest 
seasons; reducing clean-up time increases our daily production rate. 
In the instance of peas alone, In-Plant Chlorination reduced clean-up 
times during a 24 hour period from two hours to one... still main- 
taining standards of low bacteria counts in the product.” 

For information about W&T In-Plant Chlorination send for 


Bulletin I-57. 


WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET. BELLEVILLE 9, NEW JERSEY 














MERCHEN GRAVIMETRIC 
FEEDERS & METERS 


for dry free-flowing materials 


e automatic batch control 
e continuous blending 
e materials accounting 


Accuracy 1°, 
Rates 3 to 3000 Ibs. per min. 


Write for Bulletin No. M-32 
WALLACE & TIERNAN 


INCORPORAT 
25 MAIN ST., BELLEVILLE 9, N. J. 
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(Continued from preceding page) 


fully enclosed. Dials and beams | 
are available in avoirdupois or | 


metric, and may be graduated 
in grains, grams, ounces, or 
pounds. 

Automatic checkweighing 
scale equipment is manufac- 
tured by Exact Weight Scale 
Co., 944 W. Fifth Ave., Colum- 
bus 8, Ohio. 

For more information circle 
6232 on Reader Service Slip. 


Metal-probe thermometers | 


described in bulletin 
Puncture-type probe meas- 
ures internal-temperature of 


penetrable masses 


Metal probe 


thermometers | 33 


in styles for various tempera- | 


ture-reading requirements are 
listed in a 4-page bulletin. 
Two basic types — integral 
probe, and remote probe — 
with various probe tips and 
temperature ranges are de- 
scribed. 





Bulletin also shows this constant- 

pressure probe, combined here 

with a remote-probe type instru- 

ment, for use where surface-tem- 

perature measurements are to 

be made on reasonably clean 
metals 


Of special interest to food 


processors is the puncture- 
type probe which measures 
internal-temperature of pene- 
trable masses. This is ideal for 
canners for measuring can 
center temperature readings. 

“Royco Pyro-Couple” bulle- 
tin is available from Royco 
Instruments, 722 Arthur St., 
Albany, California. 

For more information circle 
6233 on Reader Service Slip. 
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RESET ACTION STOPS (in citlader’, another 
Bristol exclusive on reset models, assures 
optimum control recovery after sustained de- 
viations of variable from set point. 






: These probleme: 
1, Cascaded control 





ZERO DERIVATIVE SETTING, exclusive with 
Bristol on derivative models, can cut hours 
from set-up time for new process or new 
process conditions. 


2. Selective control. 








3. Ratio control 
4. Time program control 

5. Pneumatic Transmission - 
These operating modes: 

1. Fixed narrow band (on-off) 

2. Proportional—to 100% and to 





PRECISION BRISTOL MEASURING ELE- 
MENTS, like this helical pressure element, 
promote accuracy of measurement and proc- 
ess control. 





Your newest man can 


operate and | !? 










~ "or 1 to 300 repeats per minute. 
ortional band to 400%. ee 
Derivative (rate) — Derivative time 0.2 
to 20 min., plus Bristol aos zero 
derivative setting. 


6 Reset plus derivative—with propor: 
_ tional band, reset rate, and deriva 
: time as given oe 
















FOOD PROCESSING 











FIXED LINKS AND LEVERS provide 
built-in calibration in Bristol Series 
500 Controllers. There’s literally noth- 
ing to go wrong. This proportional 
temperature controller (chart remov- 
ed) shows basic instrument simplicity. 


maintain this controller 


He’ll catch on quick to the Bristol Series 500 Controller 
without a complicated, lengthy training period. 

In fact, your plant can have Bristol Series 500 Controllers, 
even if you don’t have a formal instrument department at all. 
Many small instrument users are doing this today. Yet the 
500’s performance is such that one of the largest, most 
widely known chemical companies in the country just 
bought seventy 500’s for its exacting processes. 

Two outstanding reasons contribute to this precision 
and trouble-free performance: (1) Basic simplicity of 
the operating mechanism—there’s literally no way the 
instrument can get out of order or out of adjustment. 
(2) Bristol measuring elements insure the utmost accu- 
racy in automatic control—for temperature, pressure, 


vacuum, draft, absolute pressure, liquid level, humidity, 
PH value, electrical measurements, or any variable. 

Another big simplification: You can exactly calibrate 
the Series 500 Controller with only one single adjustment, 
even after complete disassembly and reassembly with replace- 
ment of parts. Close tolerances on all working parts plus 
the built-in calibration of the fixed-link-and-lever mech- 
anism make this possible. And you can always inter- 
change parts with those of any other Series 500. 

Get complete data on Bristol Series 500 Pneumatic 
Controllers now, before you order another instrument. 
You’ll find a model for every purpose, every mode of con- 
trol. Write for bulletin A 130, The Bristol Company, 143 
Bristol Road, Waterbury 20, Conn. 7.49 


eS e< ‘ + 9 oO L. TRAIL-BLAZERS IN PROCESS AUTOMATION 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 
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Maintains full feed 
load within 5% 





Controls feed load into pul- 
verizers, hammermills, extrac- 
tors, mixers, attrition mills, 
roller mills, and other motor- 
driven processing machinery. 
Since control maintains full 
feed load within 5%, it will 
prevent jamming due to over- 
loading, waste due to unload- 
ing. Effective liquid feed con- 
trol can also be achieved. Unit 
operates on basis of electric 
power. 

Feed load control, made 
by Load Star Corp., 1474 S. 
Vandeventer, St. Louis 10, 
Mo., is described in 4-pg. bul. 

For your copy simply circle 
6235 on Reader Service Slip. 


Provides shut off protection 
in case of control failure 


High-limit mercury-actu- 
ated control is designed for 
fast-acting protection of any 
processing operation within 
the temperature range of 0° 
to 1100°F. Cooking kettles, 
ovens, smoke houses, and 
other automatically controlled 
food processing equipment 
may be protected against con- 
trol failure by adjusting tem- 
perature setting at any point 
within this range. Control op- 
erates independently of proc- 
essing equipment temperature 
controls by cutting off fuel 
supply if preset temperature 
is exceeded. 

High-limit mercury-actu- 
ated control is made by The 
Partlow Corp., 2 Campion Rd., 
New Hartford, N. Y. : 

For more information circle 
6236 on Reader Service Slip. 
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KRAFT FOODS 


At the Kraft Foods plant in Hillside, N. J., Liquidometer 
gauges supply an accurate, reliable measure of vegetable oils 
which are fed into the Kraft food processing system. 

The gauges used by Kraft are 12” direct readers. Their 
function: gauging the contents of the 24 tanks in which Kraft 
stores vegetable oils at 100-120 degrees F. The slightest change 
in liquid level is instantly and automatically transmitted to a 
large, easy-to-read dial. Inventories are accurately maintained 
with a minimum of effort. 

Liquidometer direct readers are available with automatic 
warning signals where certain liquid levels are critical. Depend- 
ability, low maintenance, high readability, safety and ease of 
installation ideally suit Liquidometers for every liquid gauging 
need. 

A variety of dial type Liquidometer gauges are available for 


direct and remote indication. For complete details write Dept. 
G for Bulletin 463. 


\/ Liquids worth storing are worth measuring. 
c 


THE LIQUIDOMETER corp. 


SSCS Sia Ree Re ee tae ee 






6237 on Reader Service Slip 













FASTEST 
ACCURACY 








MT tos 





Analyzer 






Does Complete Test...less than 60 seconds 
... within + 0.1% 


This new Moisture Analyzer, based on Nuclear Magnetic Reso- 
nance, handles moisture tests with incomparable speed and accuracy. 

Each test is completed in less than 60 seconds, yet results are 
consistently reproducible with accuracy within +0.1%. Unskilled 
personnel can easily operate the NMR Analyzer on moisture 
determinations. 

Foodstuffs, and other solid material in almost any form, are 
analyzed by the instrument within a span of seconds for each test. 

The Schlumberger Analyzer further improves rapid sampling 
and testing operations by taking /arge samples, around 35 cc. 

The NMR is non-destructive. It makes no change in the material 
being tested—removes no moisture. 

Where operations, such as milling, packaging, grading, or stor- 
ing, or actual process control, depend on moisture content, the speed 
of the NMR Analyzer permits tremendous gains in efficiency and 
control. The NMR Analyzer, whether in the lab or on the production 
line, will save dollars for your company. 

The entire procedure of determining moisture with the 
Schlumberger Analyzer is accomplished in these three simple steps: 

1. Place the weighted sample in the instrument. 

2. Flick on the scanning switch. 

3. Read off the moisture value recorded on the chart. 


FREE; Our new NMR Brochure contains valuable information on 
this entirely new analytical tool. Please address Department FP 
for your copy. 

For performance reports on how the Schlumberger Analyzer is 
performing in bulk materials processing call or write: 


SCHLUMBERGER zx: 


WELL SURVEVING CORPORATION 
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Temperature controls 
save $150/wk 


Barbecue processor elimi- 
nates meat shrinkage from 
overcooking, toughness from 
undercooking 





CETUS Mea MTL 
PRECISION 
NAIA Gl I ' 


By installing pneumatically 
operated automatic tempera- 
ture control systems on each 
of their cooking vats, Under- 
wood’s Barbecue, Lubbock, 
Texas, has saved $150/wk in 
terms of manpower. 

Processing meat for Under- 
wood’s barbecue product re- 
quired a man to watch cook- 
ing operations very closely. If 
temperature went too high, it 
resulted in costly shrinkage of | 
meat, which is sold by the lb. 
If temperature dropped too 
low, meat was often taken out | 
undercooked, leaving it tough. 







DEPENDABLE QUALITY CONTROL 
Index accuracy to .00003 ... assures 
identification of samples whose indexes 
are very close together. Tests transparent or 
opaque samples, liquid or solid, by transmitted or 
reflected light. Three readily interchangeable 
prism assemblies cover range of 1.20 to 1.70. Spe- 
cial test prism available, certified by U. S. Bureau 
of Standards. 


FAST, EASY READINGS « Built-in sodium vapor eo : 
illuminator provides bright, sharp dividing line. a a 

Mercury light source also available for high ac- NOW! PRECISE TEMPERATURE | 
curacy dispersion readings. Long-focus telescope CONTROL INCREASES TEST AC- 


system makes it easy to match dividing line with CURACY ¢ B&L Total Im- 
mersion Thermometer ... 


























crosshairs. Illuminated vernier and magnifying ASTM-approved, reads ac- 
eyepiece provide quick reading of widely gradu- curately to + .1°. Magnify- | 
ds ated scale. ing eyepiece, built-in illu- | 
minator. (Optional). 3 
sO- : a 
cy. ee , j 
re a ns | d FILL YOUR QUALITY CONTROL NEEDS 
led Regulator is mounted with ther- | 
ire mostatic bulb at point where de- | FROM INDUSTRY’S MOST COMPLETE LINE 
sired temperature is to be main- | r 
ire tained. To change operating 
st. temperature, turn adjustment 
ng knob to desired point on dial f 
} Only the right instrument for the specific job can protect quality standards 
al ... Save time ... cut production costs. Only the complete, top-accuracy 
Temperature controls con- Bausch & Lomb line assures you the right instrument for every job; on-the- ; 
r- sist of a diaphragm valve on spot production line inspection ... field checks... research. Find outnow | 
od steam line which is actuated how the right d 
id by a temperature-sensitive B&L instrument : 7 
e By placing the bulb in the vat, ere §} sauscH & Lome OPTICAL Co. ¢ 
3: actual cooking temperature 60626 St. Paul Street, Rochester 2, N. Y. 
changes in the vat, picked up b ‘ { 
by the bulb, are transmitted Send me complete data on the following B&L Refractometers: 5 
pneumatically to the dia- Zs Abbe-3L : Precision 2 Butyro i ppt 
| hra valve. j Cae cio . Dipping Juice Hand il Grading q 
; oe iene ates 2 BAU ) '€ H G if '@) AY B (1 | would like a demonstration of the B&L Refractometers checked . 
flow of steam until cooking mere. H 
s temperature returns to de- en  cnecitnach ich sinne cob tebtuicebadiiGlesspeesstapnondenaelae ; 
sired point. Regulator has tem- ais a SR ee ees ee 
perature range of 50 to 250°F. | i J 0 0000000 i: 
Temperature control sys- INUIT 2) <> LU ITrs. . cas casio dimsensennbtnasbaspiniapeaaeieheeteaniiiacsdispiereiantaiaeiaane i 
; tem, is manufactured by a acceaconneavernsameonbbn celal iliaca i coke a 
t Powers Regulator Co., 3434 America’s only complete optical source. . . from glass to finished product. t éiy ZONE STATE i 
Oakton St., Skokie, Tl. i L. Tee ai een aemanaemt maaan x muumeente Bw RET Ee 5 
ee tS A EE RE ee Se Se eR le 


For more information circle 
6239 on Reader Service Slip. 
6240 on Reader Service Slip 
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Portable beam scale for 
general industry use 


Portable beam scale for 
general industrial use has ca- 
pacity of 1000 Ib. Unit is con- 
structed of metal, with a solid 
cast iron platform and steel 
wheels. Understructure incor- 





Platform overlaps base to keep 
out dirt and dust 


porates simplified lever sys- 
tem, with ball-bearing plat- 
form support designed to ab- 
sorb loading shocks and re- 
duce wear on scale points for 
continued accuracy. 

Portable beam scale is man- 
ufactured by Howe Scale Co., 
Rutland, Vermont. 

For more information circle 
6241 on Reader Service Slip. 


Anti-corrosive cleaner 
for electrical contacts 


A liquid electrical contact 
cleaner that works especially 
well on old contacts is subject 
of a 2-pg bul. It is described 
as serving as an anti-corro- 
sive, cleaner, preservative, and 
lubricant. A few of the reasons 
‘cited for its effectiveness are: 
reduction of contact resist- 
ances to their minimum 
values; reduced sparking of 
brushes on commutators; does 
not encourage development 
of fungus growth; performs 
equally well under air pres- 
sure and in a vacuum; non- 
poisonous and free from acids 
and alkalis. 

Bulletin on “Cramolin” is 
issued by Caig Laboratories, 
46 Stanwood Road, New Hyde 
Park, Long Island, N.Y. 

For your copy simply circle 
6242 on Reader Service Slip. 
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CHOCOLATE COMPANY —NEW ENGLAND Foxboro 
centralized 2-unit cabinet contains Dynalog Electronic Re- 
corder and multi-point switching unit, permitting 24 different 
temperature measurements to be recorded on a single chart. 
2-, 4-, or 6-instrument cabinets can be installed individ- 
ually or in combination — provide complete centralized con- 
trol of any food process, large or small. 





FOOD PACKER—INDIANA Fully automatic control of 
seven retorts is easily handled from this centrally-located 
panel. This integrated control system, specifically designed 
for the process by Foxboro, results in easier, more éfficient 
operation. Grouping of instruments makes routine mainte- 
nance a simple job. Heavy gauge, dust-tight steel panels 
protect instruments and accessories from bumps, knocks, and 
corrosive atmospheres. 


For any food plant - 


‘BREWERY —LOS ANGELES Foxboro packaged system 
controls pH of treated water. Full length doors at rear of 
cabinet allow easy access to all interior components. Acces- 
_ sories are rigidly and neatly mounted... yet are completely 
accessible. All wiring, open terminals, and contacts are fully 
enclosed and protected, 


— an integrated Foxboro 





BREWERY IN MEXICO Complete Foxboro centralized 
control system simplifies operation of rice and mash cook- 
ers, hot and cold water ;tanks, lauter tubs, and brew kettles. 
Air tubing is neatly formed and fitted to permit easier 
servicing and maintenance. System was designed and 
assembled in Foxboro, Mass.—shipped in sections for 
installation in Mexico. 


FOOD PROCESSING 




















for ever 
Packaged Control System 





SUGAR REFINERY — VENEZUELA Foxboro application 
know-how in the selection of instruments went into this 
graphic panel control station for a sugar evaporation proc- 
ess in Venezuela. Back-of-panel process connections are 
plainly marked for quick and easy identification. 





Complete packaged control systems providing 
centralized operation from one convenient loca- 
tion! It's the trend that's streamlining the effi- 
ciency of many food plants today. 


Foxboro custom-engineered packaged control 
systems make it easy. Years of application engi- 
neering experience insure that instruments are 
exactly suited to your process — shipped 
already mounted in cabinets or panels, com- 
pletely piped and wired. Only power and proc- 
ess connections are needed to put them into 
operation. This simplified installation, plus the 
operating convenience and low maintenance of 
these custom-engineered control systems keep 
costs at a minimum. 


Full details on Foxboro Packaged Control 
Systems are now available in a new series of 
specification sheets. They'll give you complete 
information on the design and construction of 
cabinet and panel units . . . as well as Foxboro’s 
rigid requirements for high quality piping and 
wiring. Write for them today. The Foxboro 
Company, 922 Neponset Avenue, Foxboro, 
Massachusetts, U.S.A. 


OX BOR 


REG. U.S. PAT OFF. 


y food process 





STARCH PLANT — TEXAS This 12-section Foxboro panel 
provides complete centralized control of temperature, flow, 
and liquid level for gluten and starch centrifuging equip- 
ment. Instruments are Dynalog Electronic Controllers. 


INSTRUMENTATION FOR THE FOOD INDUSTRIES 
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Bin-level indicator has 
twist lock cover 


Uses vented housing 
to relieve pressure 


Among important improve- 
ments in bin-level indica- 
tor and control units, is 
twist-lock cover which elim- 
inates use of nuts or bolts. It 
incorporates slotted hex screws 
which need only be loosened 
so that cover can be turned 
and lifted to expose operating 
mechanism. Another refine- 
ment is a vented housing 
which relieves pressure build- 
up as diaphragm is flexed in 
response to pressure of mate- 
rial in the bin, silo, hopper, or 
chute. 

This indicating device is 
essentially diaphragm-oper- 
ated switch for operation of 
all bulk materials that flow 
through a bin. Flexible dia- 
phragm is exposed to material 
in bin. As material builds up 
to the device, pressure of the 
material forces diaphragm 
against a counter-weighted 
lever mechanism. 

Bin-Dicator is made by The 
Bin-Dicator Co., (79) 13946 
Kercheval Ave., Detroit 15, 
Michigan. 

For more information circle 
6244 on Reader Service Slip. 


Determining moisture by 
resonance explained in 
technical bulletin 


The first issue of “Tech 
Talk”, a technical newsletter 


describing new developments. 


in specialized instrumentation, 
deals with an intrument which 
determines moisture by reso- 
nance. The _ 6-page, illus- 
trated issue explains nuclear 
magnetic resonance and shows 
actual chart recordings of a 
typical moisture analysis ex- 
emplify tests run on such sub- 
stances as syrups, candy, 
ingredients, grain products, 
sugars, gelatin, and several 
other products. 

Copies of “Tech Talk” are 
available from Schlumberger 
Well Surveying Corp., Ridge- 
field, Conn. 

For your copy simply circle 
6245 on Reader Service Slip. 
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Work with your AIM*...American Home Foods does... 
Acme Steel Strapping palletizes No. 10 cans 


American Home Foods Division of American Home Products 
Corporation, Oakland, California, protects inter-plant cross-country 
shipments of raw materials for quality food products with a new 
palletizing technique. Working with their Acme Idea Man, a method was 
developed in which 336 No. 10 cans (56 cases) are palletized into a 
tight, secure pack that materially cuts handling and shipping 

costs and in-transit damage (Idea No. S3-30). 





Acme ideo Mon With this new method cans are individually handled only once from 


H a 09 sph shipper to consignee, and individual case costs have been cut 50 per cent. 
; ped work ou ; : ‘ . ei 
ae enlletlaiin Palletized cans are quickly handled by lift truck, and permit a freight 


car to be loaded in only half the time required in hand loading. 
Lading damage in transit has dropped to a negligible point, 
as proved by records of over 360 carloads shipped. 


method. 





*Work with your Acme idea Man to improve your product protection 
methods. Find him under “Steel Strapping” in the yellow pages. 
Or write Dept. FGS-28, Acme Steel Products Division, Acme Steel 


Began 


i Company, Chicago 27, Illinois. In Canada, Acme Steel Company of 
i Canada Ltd., 743 Warden Ave., Toronto 13, Ontario. 

: 
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instrumentation 


BTU recorded 


directly on counter 


Completely mechanical meter 

needs no external power, 

automatically measures and 
records 


Completely mechanical flow 
meter measures heat in ther- 
mal units, and liquid-flow in 
gal, giving reading of both 
gal and BTU’s directly on 
counter. 

Requiring no external pow- 
er supply, instrument consists 
of a liquid meter and an in- 
tegrator. Liquid meter meas- 
ures flow of liquid. Integrator 
combines the difference be- 
tween the supply and return 
liquid temperatures and flow 
through the liquid meter, giv- 
ing a resultant product in 
BTU’s which is automatically 
totalized on the counter. 

Total number of gal is re- 
corded on a second counter. 
Directly above these two 
counters is a pointer indicat- 
ing the instantaneous temper- 
ature difference of supply and 
return liquid in °F. Meter is 
corrosion proof, easily in- 
stalled, and requires no lubri- 
cation. 

Pollux BTU Integrating 
Meter is manufactured by Air 
Conditioning Equipment 
Corp., 219 E. 44th St., New 
York 17, N. Y. 

For more information circle 
6247 on Reader Service Slip. 





Liquid meter is always inserted 
into pipeline operating at lower 
temperature. One temperature- 
sensitive bulb is inserted in pipe- 
line of lower temperature on 
leaving side of meter. Second 
bulb is placed in pipeline of 
higher temperature. Capillaries 
connecting flow meter with two 
temperature-sensitive bulbs are 
each 6' in length 


FOOD PROCESSING 





'_ moe 


——, a Toe, Saaee 






Panel controls unloading and 
transfer of flour to storage. Here, 
operator pushes button to start 
flow through connected line to 
one of four bins 


Flour, moved in airstream to scale 
hopper, is weighed into mixer. 
Operator sets scale arm, presses 
mixer's start button, and dis- 
charges flour by pulling release 


qi MATERIAL 
141 HANDLING 








Jewel Tea Co. moves flour pneumatically 


from cars to storage to process by 


one-man, push-button conveying 


At Jewel Tea Company’s new bakery 
in Melrose Park, Ill., production schedule 
calls for 10,000 Ib of bread and rolls/hr. 
Flour is purchased in bulk, and, to pro- 
vide handling facilities that could be in- 
tegrated with production operations, two 
pneumatic conveying systems were in- 
stalled. 

The first unloads Airslide® cars at rate 
of 10 tons/hr, and transfers flour to any 
one of four 100,000-Ib capacity storage 
bins. The second utilizes a reclaiming 
screw conveyor beneath bins as the first 
step in controlled conveying of the flour 
to a battery of three mixers. Photo above 
shows control board at which operator 
starts unloading and transfer sequence of 
the first system. 

After a mobile transfer unit has been 
attached to car, necessary line connection 
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is made to bin selected to receive flour. 
When amber light indicates system is 
ready, flow is started by push button. 
Flour passes from car to receiver, through 
air lock to sifter. Then it moves through 
surge hopper, feeder, and into bin con- 
veying line. Dust valves at bins are manu- 
ally controlled and are interlocked elec- 
trically with four-way switch. 

A single-compartment bag-type dust 
collector is located at point in line fol- 
lowing main blower. Air entering bins is 
returned with flour dust to collector. Dust 
collected is introduced into air line and 
rejoins stream of flour traveling to bin. 

The same man who operates unloading 
system also selects bin from which with- 
drawal is to be made to mixing operation. 
System draws from any number of the 

(Continued on next page) 
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KING SHARP FREEZE 
SYSTEMS 


help you deliver more 
and better frozen foods 
at greater profit! 


* Faster freezing with turbulent frigid air 
movement by King Systems preserves food 
flavor, color and texture and minimizes loss 
thru dessication and bacterial activity. 


%* King Systems give you engineered uniform 
distribution of clean, cold air that eliminates 
frost on packages and loss from soil and ‘‘old 
product”’ appearance. 


% With space-saving features of King unit 
and ceiling ductwork the freezing capacity of 
your room is increased, permitting greater 
production, especially during peak periods. 


* Simple air-defrost of unit coils in a few 
minutes means no interruption in production 
schedules. 


* With all fioor space available, you can 
adopt more efficient handling methods, speed- 
up inventory turnover and reduce labor costs. 


* More rapid removal of heat frgm products 
and efficient coil evaporator permit shorter 
compressor hours and lower power costs. 


% King Sharp Freeze Systems are specifical- 
ly designed by pioneers in the air movement 
feld for all food industry applications . . 
blast freezers, freezing tunnels, cold storage 
warehouses, storage freezers . . . for process- 
ing, freezing or storage of meats, poultry, 
fish, fruits, vegetables, juices, ice cream, baked 
goods, candy. 


Write today for further information. 
Our engineering staff is at your service. 


COMPANY OF 
OWATONNA. 


911 North Cedar Street «¢ Owatonno, Minnesota 
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YALE 


YALE & TOWNE 





| ONE TRUCK... DOUBLE DU 


SAVE SPACE! Mast up! Stacks high, makes full use 
of air rights. Helps you get full value from every 
foot of your warehouse space. 


NEW YALE TRIPLEX MAST 


FEATURES HIGH LIFT, LOW-HEADROOM CLEARANCE 


SAVE TIME! Mast down! Allows truck to enter low- 
headroom areas — eliminating time-consuming re- 
handling operations. 


for fast, continuous handling operations 


216”-HIGH REACH—96”-LOW SILHOUETTE 
Boost storage capacity of present warehouse! 
Tier loads high as 216”! With mast up, take 
full advantage of air rights. With mast down, 
move safely into freightcars or trailer trucks 
—into any low-headroom area. Result : smooth, 
continuous flow of materials in and out of your 
storage, production and shipping areas. 

New Yale Triplex Masts offer outstanding 
features— new interlocking I-beam construc- 





*REG. U.S. PAT. OFF. 








tion for greater load stability—new open-front 
design that gives the driver full forward visi- 
bility. 


Max ork] 106” [1267] 14a” | 162" | TOO] 201" | 216" 
Collapsed o ” ” ” ” 
overage] 8°” 65°| 70°] 77] eer] oor] 96" | 
Capacities : 3,000, 4,000 and 5,000 Ibs. 


For full facts, write The Yale & Towne Mfg. 
Co., Philadelphia 15, Pa. Dept. A-102. 





INDUSTRIAL LIFT TRUCKS AND HOISTS 


GASOLINE, ELECTRIC, DIESEL & LP-GAS INDUSTRIAL LIFT TRUCKS e WORKSAVERS 
WAREHOUSERS * HAND TRUCKS ¢ HAND AND ELECTRIC HOISTS 
YALE MATERIALS HANDLING DIVISION, A DIVISION OF THE YALE & TOWNE MANUFACTURING CO. MANUFACTURING PLANTS: PHILADELPHIA, PA.; SAN LEANDRO, CALIF. | 
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(Continued from preceding page) 


four bins at a conveying rate 
of 200 Ib/min. The panel in- 
cludes indicating lights and 
switches for each bin. A clean- 
out control permits removal 


| of residue flour from bins that 
| have been emptied, and also 


from the collecting screw con- 
veyor beneath. 


How reclaim system works 


The starting button for the 
reclaim system is not on the 
main control panel but instead 
a button is located on each 
mixer. When flour is desired, 
mixer operator sets a receiv- 
ing scale. Then, if signal light 
indicates system is ready, he 
can start delivery by pressing 
a button. Flow stops auto- 
matically when desired amount 


| has been delivered. Flour 


travels from transfer screw 
under bins to feeder where it 
is entrained in air stream and 
delivered to scale hoppers. At 
each scale hopper there is a 
valve to direct flour into hop- 
per or by-pass it. After de- 
livery, valve turns to by-pass 
position. With flour in scale 
hopper, mixer operator then 
discharges it to mixer manu- 
ally. 

Pneumatic conveying sys- 
tems for unloading and in- 
plant handling of flour are 
made by Fuller Co., Cata- 
sauqua, Pa. 

For more information circle 
6250 on Reader Service Slip. 


Rubber batten doors admit 
wider loads 


Withstand load impact and 
temperatures to — 40°F 


New all rubber, tear-resist- 


| ant batten doors offer special 





| advantages in safer passage of 


mobile handling equipment, 
carrying wide pallet loads. A 
rigid batten door, for example, 
would require an 8 opening 
for a 4’ pallet. One of the new 
rubber doors would have to 
provide only 6 6” opening for 
the same size pallet. 

These flexible, self-closing 
doors are made of %4” thick 
neoprene that has no grain. 
The material is impervious to 
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material handling 


grease and oils, leaves no mark 
on meat carcasses or packages, 
and stays flexible at tempera- 
tures as low as — 40°F. 

Each pair of doors hangs 
freely from two-way gravity 
cam hinges. They are mounted 
so that the lower half of the 
door is free-swinging, and are 
capable of absorbing the im- 
pact of shocks and loads. Door 
noses add strength and rigid- 
ity, and metal jamb guards 
protect door frames. 

Rubber batten doors are 
available from Jamison Cold 
Storage Door Co., Hagerstown, 
Maryland. 

For more information circle 
6251 on Reader Service Slip. 


Sorts packages 
automatically 


Diverts according to 
height or weight 


Uses: Automatically sorts 
packages according to size, 
weight, or other classification, 
and routes them in any one of 
three directions. 


. 


x 
$ 





3-way switch controls by push 
buttons 


Features: Switch may be 
controlled by remote push 
buttons, limit switches, photo- 
electric cells, and other elec- 
trical means. 

Description: Standardized 
conveyor widths are 12”, 15’, 
18”, and 24”. Limit switches 
used with any of these auto- 
matically classify by package 
heights. Scale controls divert 
underweight and overweight 
packages, while those that are 
Correct pass ahead. Also, any 
package or series of packages 
can be routed to a specific 
storage line. In addition, all 
three lines may be used to 
feed a single line. Manual 


(Continued on next page) 
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The Perfect Conveyor Pulley for Food Processing 


Vs aa Rl a | 
i574 


CONVEYOR PULLEY 








- CALL THE TRANSMISSIONEER, your local 


Dodge Distributor. Factory trained by Dodge, 
he can give you valuable assistance on new 
methods. Look for his name under ‘Power 
Transmission Machinery” in the yellow 
pages of your phone directory. Or write us. 





TAPER-LOCK BUSHING 
MOUNTS FLUSH 


@ NO FLANGE 
@ NO COLLAR 


@ NO PROTRUDING PART 


There's nothing like it for clean, modern design. 
No flange, no collar, no protruding part! And 
its drum type construction — with Taper-Lock — 
excludes steam and water. 


All welds are made by the submerged arc 
process. The ultimate in strength is achieved by 
means of an unique back-up bar (patent applied 
for) which permits welds of full rim thickness. 


Like all Dodge Taper-Lock products, Taper- 
Lock Steel Pulleys are quickly and easily in- 
stalled —or demounted — yet they hold with the 
firmness of a shrunk-on fit. The bushings are in- 
terchangeable in Taper-Lock sheaves, sprockets 
and couplings. 


Ask your Dodge Transmissioneer to show you 
how this superior conveyor pulley can be prof- 
itably put to work on your conveyor lines. 


DODGE MANUFACTURING CORPORATION 
2400 Union Street e« Mishawaka, Indiana 
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MILLIONS OF POUNDS=—FROM AIRSLIDE® CARS TO MIXERS 





-.. Conveyed Pneumatically 


The most modern system for auto- 
matic unloading, storage, propor- 
tioning of ingredients, and transport 
to mixers in the food industry is 
saving time and money for a large 
eastern bakery. 


The system is operated by two men 
who receive, store, proportion, and 
deliver to mixers 10 million Ibs. of 
ingredients a month. 


Fuller equipment for this operation 
includes: a vacuum type Airveyor® 
system with three bulk flour un- 
loading stations, a pressure type 


FULLER COMPANY 


176 Bridge St., Catasauqua, Pa. 
SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 
Birmingham * Chicago * Kansas City * Los Angeles * San Francisco * Seattle 


Airveyor system for transferring 
flour to storage or sugar from stor- 
age to icing department, and two 
specially designed motorized pipe 
switches through which the various 
flours are diverted to selected bins. 
F-H Airslides and metering feeders 
are located at the bottom of the 
storage bins. 


Not only has this pneumatic system 
resulted in substantial savings for 
the bakery, but it has also estab- 
lished sanitary conditions and con- 
served storage space. 
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. pioneers in harnessing AIR 





For speed, convenience, and sanita- 
tion in your materials handling 
operations, call on Fuller. The 
proper combination of Airveyors, 
Airslides, and accessory equipment 
to meet your specific handling re- 
quirements will increase material 
flow, release workers for higher 
skills, modernize your production 
methods. 


Write today for helpful informa- 
tion, and unbiased materials han- 
dling service. A-252 

4279 
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(Continued from preceding page) 


control for the switch, op- 
erated by a lever is also avail- 
able. Switches made in 45° 
and 90°. 

Three-way sorting switch is 
made by E. W. Buschman Co., 
Clifton and Spring Grove 
Aves., Cincinnati 32, Ohio. 

For more information circle 
6254 on Reader Service Slip. 


Mount wire mesh handler 
on wood pallet 


Fold for storage, stack 
when they’re full 


All-purpose handling unit 
combines folding steel wire 
mesh container and wood pal- 
let base. Nail fastenings of 
pallet are clinched and locked 
in place to provide extra 





Sizes available for loads to 3 tons 


strength and durability. Wire 
mesh structure is bolted to 
side of pallet with wide steel 
straps. Partial or full drop 
sides, locking tops, and divid- 
ers are readily available. 

All-purpose container is 
built by Clinch-Tite Corp., 10 
N. Main St., West Hartford, 
Connecticut. 

For more information circle 
6255 on Reader Service Slip. 
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For more information on 
supplies, materials, and 
methods described in 
these articles . . . use the 
convenient _ self-mailing 
Reader Service Slip op- 
posite the inside back 
cover. 
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industrial 
trucks 


“Handbook of 
Powered Indus- 
trial Trucks”, 
(96-pg, loose- 
leaf) illustrates 
most truck 
types, many 
sttaet h= 
ments, and var- 
ious containers 
and load carry- 
ing devices. Has 
sections on ef- 
ficient applica- 
tions, planning 
for and selection 
of trucks, pos- 
sible cost sav- 
ings. Handbook 
is result of var- 
ious association 
committees’ ef- 
forts. Available 
for $5 from In- 
dustrial Truck 
Assn., Ninth & F 
St., Washington 
= a9, °C, 


“Standing 
room only’’ 


Problem of 
food supply can 
be envisioned by 
recent predic- 
tions that world 
population will 
reach six billion 
by the end of 
the century. 
Such a fore- 
cast is made 
by Kingsley 
Davis, professor 
of Sociology at 
the University of 
California. 


For 

more information 
_ On product at 
right, circle 6256 
see information 
request blank 
Opposite last page. 
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Towmotor Standard Accessories 
thet grab, scoop, push-and-pull, 
ram, revolve and even shift side- 
ways, offer versatility that saves 
manhours and dollars daily. 


**Pace-Maker'’ Series Model 540 
is typical of new fork lift trucks in 
the combined Towmotor-Gerlinger 
line. Load capacities from 1500 to 
40,000 pounds. 


Driving Ease More Than Tripled 
with new Towmotor power steering! 
TowmoTorque Drive adds cushioned 
“‘creep'’ control unequalled in the 
industry today. 


New Towmotor 
“Constant- 
Power” Lift 
Raises 
Productivity 
and Profits 


It’s easy to see how Towmotor fork 
lift trucks built a reputation for mod- 
ern mass-handling efficiency. 


As standard equipment you get 
engineering advances like the new 
Towmotor ‘‘no-power-loss’’ pump 
that guarantees instant response and 
constant lifting action. Towmotor 
operators get positive control in 
raising, lowering and positioning 
loads. Handling tons of materials is 
swift, safe and continuous! 

With Towmotor fork lift trucks 
more work gets done with less fa- 
tigue. Motion-saving centralized con- 
trol—cushioned-comfort seating 
—dual entry compartment—high 
free lift—are other standard features 
that give you convincing reasons for 
buying modern Towmotor-Gerlinger 
equipment. 

For latest information on the in- 
dustry’s most complete line, send, 
coupon below. 


Leaders for 39 years in building 
Fork Lift Trucks, Tractors and Carriers 


TOWMOTOR 


THE ONE-MAN-GANG 


-[;ER[INGER 


Gerlinger Carrier Co. is a subsidiary of 
Towmotor Corporation, Cleveland 10, Ohio 


CT) Send free Towmotor Catalog No. SP-23 


Send free Certified Job Studies relating rs 
to our business, which is 


Name 
I iain sieveiposithonnsiatceeean 


PIO Rrirccterinittctramcisstitginicicailiicn ntipamiisiminiiiael 


Mail. to: 
TOWMOTOR CORPORATION « Cleveland 10, Ohio | 
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Whatever the Load..... 


MO To-—TRUC 


Stacks MORE in Less Space 


Sturdy Straddle Trucks 
For Ceiling-High Stacking 
in 6-Foot Aisles 


@ Rugged “‘Ride-A-Man”’ straddle 
trucks, built by MOTO-TRUC per- 
mit fast stacking of 48”-long loads 
from 6-foot aisles. Equipped with 
famous Magic Circle Steering, 
turns of more than 90° are pos- 
sible without tire scrubbing. At 
the same time, this unique steer- 
ing arrangement provides solid, 
four-wheel support that assures 
outstanding stacking stability 
even when loads are fully elevated. 
Although built small for maximum 
maneuverability, MOTO-TRUCs 
can take it. One look will prove 
that their rugged simplicity will 
keep them on the job longer at 
lower cost! Investigate the space- 
saving features of MOTO-TRUC 
straddle trucks today! 

A Complete Line —“Ride-A-Man” 
straddle trucks are built in capac- 
ities to 4000 lbs. with standard 
lifts to 130”, higher for special 
applications. MOTO-TRUC also 
builds a complete line of “walkie” 
type straddle trucks. 


Designers and Manufacturers 
of Walkie and 
Small Rider Type Trucks 


the MOTO-TRUC Co. 


Send For These Free Catalogs: 
Catalog 56-R covers Ride-A-Man Models; 
Catalog 56-W on “Walkie” Models. 










































1988 EAST S9th ST. * CLEVELAND 3, OHIO 
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Kits expand capacity 
of lug racks 


Aid handling of pans 
of meat, other foods 


A special kit for pans and 
lugs makes it possible to 
greatly increase capacity at a 
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Expansion kit units clamp to racks 


minimum cost. 

Kit consists of two runner 
section ladders, which bolt to 
outside of racks, plus three 
spacer shelves which clip over 
top, middle, and lower tubes 
of racks. Shelves keep racks 
firmly locked together at uni- 
form distance apart. Space be- 
tween racks is thus used for 
additional lugs, pans, or steel- 
rod shelves. 

Kits come in five models, 
accommodating containers of 
widths 10’, 12”, 15”, and 18”, 
respectively. Fifth model is 
for lugs 12” deep. All parts of 
kit are plated. 

Expando-Rack kits are 
made by the McClintock Mfg. 
Co., 802 Whittier Blvd., Whit- 
tier, Calif. 

For more information circle 
6258 on Reader Service Slip. 


Booklet answers questions 
about hand lift trucks 


Design features, operation, 
and special advantages of me- 
chanical and hydraulic hand 
lift trucks are subject of 16-pg 
brochure. Two types are 
covered: skid-type and pallet- 
type. Practical suggestions are 
given for selection of units in 
accordance with weight and 
size of load. Also briefly dis- 
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e Heavy duty mill with wear- 


resisting swing hammers 


e Handles friable material 
up to 10” lump size 


¢ Magnetic protection optional 


THE BAUER 





BAUER SWING HAMMER BREAKER 
FOR COARSE GRINDING AND CRUSHING 


e High carbon steel grate 





bar spacing or screens 
to meet your needs 


e Flywheel absorbs shock loads 


@ Write for complete information 


BROS. CO. 





1719 SHERIDAN AVE., SPRINGFIELD, OHIO 
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Pur-0-Tex belting resists oil, 
grease, heat and moisture! 


Leading food processors and canners favor this all- 
white, non-toxic conveyor belt. Ton-Tex Pur-O-Tex 
is made of plies of select cotton duck welded to- 
gether with special compounds to resist oil, grease, 
moisture, heat and acids. Does not impart taste or 
odor to products conveyed. Can be, cleaned like 
new. It is permanently pliable and can be vulcan- 
ized endless. 


€ Write for 20-page Ton-Tex 
Conveyor Belt Catalog 





31 COLUMBUS AVENUE 
ENGLEWOOD. NEW JERSEY 


CONVEYOR AND 
TRANSMISSION 


Bit 
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TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


1160 AUZERAIS AVENUE 
SAN JOSE 26, CALIFORNIA 


Other TON-TEX belts 
for conveyor jobs 


WHITE CONVEYOR handles vege- 
tables, food products free of oils. 


STANDARD for conveying cartons, 
packages, cans, bottles, food 
products, parts and materials free 
from oils and grease. 


CLAW TOP used on dry or oily in- 
stallations. Superior gripping 
power to convey products, cartons, 
etc. up and down inclines. 





TIM Cemire se 














material handling 


cussed is determination of 
most suitable pallet and skid 
sizes. 

“Mechanical and Hydraulic 
Hand Lift Trucks” is issued by 
Association of Lift Truck and 


. Portable Elevator Manufac- 


turers, Suite 759, One Gate- 
way Center, Pittsburgh 22, Pa. 

For your copy simply circle 
6261 on Reader Service Slip. 


Strength added by truck’s 
oak floor, special frame 


Features: Heavy duty inter- 
locking steel frame, with deck 
of 4/4 kiln dried oak. Swivel 
casters are provided with 
demountable rubber tires. 
Safety front deck channel 
with double rolled edge elim- 
inates possibility of injury to 
heels of operator. 





Available for manual or 
conveyor operation 


Description: Trucks are 
furnished for either manual 
or conveyor operation. Hyatt- 
type roller bearings have 
grease seals and hardened 
thrust caps. Push bar is lo- 
cated at convenient height. 

“Towkart” is built by 
M-H Equipment Co., Inc., 
P. O. Box 5941, Dallas, Texas. 

For more information circle 
6262 on Reader Service Slip. 


Describes newest methods 
for handling frozen foods 


A series of three 2-color 
folders offers ideas for in- 
creasing efficiency of handling 
frozen foods in receiving, stor- 
age, and order selection, and 
illustrates equipment designed 
to simplify these operations. 
This includes portable wheel 

(Continued on next page) 
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Light enough for one man to position 

In seconds a Magcoa Dockboard is 
in place . . . ready to use 

M Quickly locks into place—no slip- 
page, no shifting 

M™ Portable, easy to re-locate 

Non-slip tread allows safe, full-speed 
loading 

/ lightest weight—yet durable and 
strong 

i Engineered to your dock requirements 


For full details 
use the coupon below. 


Tasor mann 


Representatives in principal cities 


File 


e 

| 

| 

| 

! 

| 

| 

! [] Please send special Dockboard Facts 
| 

| Name and Title 
| 

| 

| 

| 

| 


Copyright, 1958, Magnesium Company of America 
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material handling 


e a 
TR Us ihe 1) PP Ce lc ae 


bearings for low-temperature 
P service, and also roller and 
NEW flexible batten door [occa 
folders explains how storage 
racks are used in “first in — 
first out” inventory control, 
while another -includes a dia- 
gram of a typical systemized 
arrangement for efficient han- 

dling in food warehouses. 
Bulletins 11, 12, and 13 on 
frozen food handling are is- 
sued by The Rapids-Stand- 
ard Co., 342 Rapistan Bldg. 

Grand Rapids, Mich. 

For your copies simply circle 
6265 on Reader Service Slip. 


Charges blenders rapidly 
— no dusting, spilling 


Cart handles range of 
containers 


Uses: Especially suited for 
fast, easy charging and dis- 
charging of conical blenders. 

Features: Adapts to a range 
of containers. Charging time 
for a 30 cu ft blender is under 
five minutes. 


Unit and container revolve with 


blender 


Description: In the elevat- 
Ta A i ing operation, both cart and 
Flexidor is light and resilient to absorb and dissipate the |~ ies ts oy : i a container are raised to re- 


i : rei es add strength, quired height for attaching 
shock of impact; reinforced door nos g ee ee oe See 


prevent buckling or wrap around on impact. Free- é = a = ; ed eek” ak States aa 
swinging door suspension provides minimum impact | “wt = i : volve in performing charging 
resistance. Jamison two-way gravity cam hinges assure | Sw operation. Cart is construc 
ote shina’ r Peo A lh nearer ys ~ | | of fabricated steel and mounts 
ees closing. ; . eT BL ae : on rubber wheels. Platform 
- lowers to within %” of floor. 


Flexidor is available in a full range of sizes for usein new ¢ ~ : eS —, Nicudecr’ chavsing set On 
construction or to replace rigid battens. Complete infor- ‘ i built by General Machine Co. 


: Se ee cs ine ; More JAMISON Doors are used by more people : fN. J. 555 n Place, 
mation is available from the Jamison Cold Storage Door other Cold Storage: Dook in. the. world Taek” - ma 


Co., Hagerstown, Md. ae se Ol eins ideals lee 
6266 on Reader Service Slip. 
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cle 
lip. 


By ‘‘laying down on the job’’ 
conveyor sections can 


TRANSPORTATION 


Lightweight sections form temporary system which keeps floor clear, 
except during truck loading 


Roll case shipments 
right into trucks 


Quick loading of a variety 
of case packed products is 
simplified by laying wheel 
conveyor sections on shipping 
room floor, as shown in photo. 
Lines can be laid to any load- 
ing point in any length re- 
quired. Sections are easily 
laid down when needed, and 
just as easily removed, so that 


floor is clear when loading op- _ 


erations are over. 

In some instances it has 
been an advantage to put the 
wheel conveyor sections in 
place well in advance of truck 
arrival and let loads accumu- 
late. Thus, an entire line or 
several lines, completely filled 
with cases, can be handled in 
a few minutes. 


FEBRUARY 1958 


Wheel conveyor sections 
used in this particular appli- 
cation are just one of many 
different types constructed of 
steel or lightweight aluminum. 
Each model varies in number 
of conveyor wheels/ft. Sec- 
tions are built in lengths of 
5’ and 10’, and widths of 12” 
and 18”, All have ball bearing 
wheels. They are lifetime 
grease packed, with a pat- 
ented baffle cone construction 
which keeps grease in and 
dirt out. 

RW wheel conveyors are 
built by The Rapids Standard 
Co., Inc., Rapistan Building, 
Grand Rapids 2, Mich. 

For more information circle 
6267 on Reader Service Slip. 










AFE 


moisture and fume 
removal 













Three outstanding features make Air-Van Power Ex- 
hausters especially suited for exhausting moisture and 
corrosive fumes. 











e A patented scroll design assures 
‘tive air removal. _ Gallaher Air-Vans 
are designed to handle y to 65,000 
CFM at static pressures to 4”. 





Direct Drive 
cr 





The motor is out of the air stream. 











e A patented air seal-off protects the 
motor by creating a constant curtain j 
of fresh air around the motor shaft. 

This prevents any fumes from entering 
the motor housing. 
























Belt Drive e@ Other Air-Van features include quiet 
3,000 to operation, low silhouette, weather: 
65,000 CFM. TI ~ proof design, availability in ial 
$.P.t04". ol metals and finishes and certified rat- 





ings based-on actual physical tests. ; 


Patents 2188741. 2526290 
Patents pending 


The GALLAHER Company 


4108 Dodge Street Omaha, Nebraska 
Export Office: 306 Paul Bidg., Utica 2, N.Y. Cable ‘‘Keiserquip” 
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CY BELT says 
“We make more different types of 






processing belts than anyone else!” | 





Cyclone makes all four basic styles of con- 
veyor belting: spiral woven friction drive, 
spiral woven chain drive, flat wire friction or 
sprocket drive, and flex-grid. These are avail- 
able in the widest variety of sizes, meshes, 
weaves, steels and alloys. We make reinforc- 
ing members, flights, side plates and other 
specialties to meet specific needs. That’s why 
our recommendation can be tailored to your 
plant and your product. Why not contact a 
trained Cyclone representative for help in an- 
alyzing your processing and material handling 
problems? Fill in the coupon today. 















Prompt service to belt users is assured 
by two factories, one in the Middle 
West and one on the Pacific Coast. 








CYCLONE FENCE DEPARTMENT 
American Stee! & Wire Division 
United States Stee! Corporation, Waukegan, Hlinols 
United States Stee! Export Company, New York 










Cyclone Fence 

Dept. K-28, Waukegan, Illinois 
Please have your trained representative 
call on us to discuss our production prob- 
lems. 





ae 
at 









SPIRAL WOVEN COMMGRY 20.0000 0008 «ohn Gee BA Aas a eon 
FLAT WIRE FLEX-GRID RAMEE Seo ccc cect the cdseutes Vevevuges 
OO his cinta sao een Bombe vc csv cccvane 


joe ee 
z 
2 
3 
° 





” UNITED STATES STEEL 
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¥ 
5 
% 


‘ 


oa Fae: 
7 oP - 


Condens eo 


5 aye 


” 


e 

; f too! 
» Saves on cost... lowers operating expenses, too! 
j ; 2 | f 

} : 

A 

I. 

‘ 

Yes, you can call it a building—but more impor- occupancy four months ahead of schedule, and 
tant, it is a new kind of giant outdoor refrigerator cost less to build (compared to traditional construc- 
holding 6,000,000 pounds of cheese. And it has tion). It provided 20% more usable space—and, 
changed a few ideas about cold storage plant con- required 43 less cooling capacity than a cold stor- 
struction and cost. age building of this cubage normally requires! 

The vapor-proof, permanent insulating qualities How did they save so much construction time? 
required for efficient, low-temperature storage Well, first of all, construction is fast and economi- 

; were supplied by FoAMGLAs.® This insulation was cal with a Butler building because Butler ships 

installed around the entire framework of the from stock the mass-produced, pre-engineered 

: building (see top picture), providing a rodent-proof steel structurals and metal cover. Construction is 

| i and incombustible closure. And over this were actually a fast bolting job. 

; bolted Butler metal roof and wall panels to provide The clear-span construction and truss-free ga- 

i a durable, weather-tight exterior. ble area provide maximum use of inside space— 

: Plymouth Cold Storage, Inc., ordered this unique give Plymouth 20% more storage area. 

building from the nearby Butler Builder—and here For full details on this new system of building efficient, 

H is what they discovered about its advantages over en Ie gD — peer, Wesae contact 

| : your near utler Builder. He's listed in the Yellow Pages 

Mis other types of cold storage construction. under “Buildings” or “Steel Buildings.” Or, write direct. 

i The new 250,000-cubic-foot plant was ready for ® Reg. Trade-mark of Pittsburgh Corning Corp. 

i, BUTLER MANUFACTURING COMPANY 

1 1 pagywe” 7479 East 13th Street, Kansas City 26, Missouri 

a Manufacturers of Buildings ¢ Oil Equipment ¢ Farm Equipment ¢ Dry Cleaners Equipment ¢ Outdoor Advertising Equipment ¢ Custom Fabrication 
, Sales offices in Los Angeles and Richmond, Calif. * Houston, Tex. * Birmingham, Ala. * Atlanta, Ga. * Kansas City, Mo. * Minneapolis, Minn. « Chicago, Ill. * Detroit, Mich. 
H Cleveland, Ohio « Pittsburgh, Pa. * New York City and Syracuse, N.Y. * Boston, Mass. © Washington, D. C. ¢ Burlington, Ontario, Canada 

a 6270 on Reader Service Slip 
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L ANTS | transportation. 


Floor of lubrication room is free of 
all encumbrances 


Automatic servicing 
at Tasty Baking Co. 
saves space, manpower 


Check list covers all vital 
maintenance operations 


How many vital points on 
your truck receive mainte- 
nance at specified intervals? 
Tasty Baking Co., Philadel- 
phia, lists 20 on an inspection 
sheet, which is followed faith- 
fully in keeping all 100 deliv- 
ery trucks plus trailer equip- 
ment in top running order. 
Here are some of the most 
important operations: 1) 
Steam clean motor, rinse with 
water. 2) Inspect gas-oil lines; 
tighten flange nuts; inspect 
timing-gear cover, transmis- 
sion, and rear for leaks. 3) 
Clean and set, or replace 
spark plugs, ignition points if 
necessary; test coil and con- 
denser; check and reset tim- 
ing. 4) Clean carburetor and 
gas bowl, set float level; check 
windshield wipers; clean air 
cleaner. 5) Examine brakes; 
clean and re-pack front wheel 
bearings. 6) Inspect. front sys- 
tem, radiator, water pump, 
fan, and belt. 7) Lubricate, 
service transmission and rear; 
check battery. 

The company recently com- 
pleted a 4000 sq ft addition to 
provide additional space for 
servicing. Pictured is a new 


FOOD PROCESSING 








of 












Sticks quick 


and HOLDS /Shuford’s | 


at sub-zero 
temperatures! 


Shuford’s SHURTAPE FP-48 is made especially for use on 
produce, meat and frozen food packages, 


Holds fast on waxed or coated paper, board or plastic bag. 


This flexible, strong pressure-sensitive paper tape comes in 
white, red, blue, yellow, orange, green and natural. The rubber 
impregnated flat backing can be marked with pencil, pen, 
crayon or stamped in ink, 






For complete information, write 






CLOTHES LINES @ TWINES 
FPRESSURE-SENSITIVE PAPER TAPES 
SASH CORDS @ WEATHER STRIPPING 
COTTON & RAYON YARNS @ EXTRUDED PLASTICS 


World’s Largest Manufacturer of Cotton Cordage 
6271 on Reader Service Slip 


LINK-BELT 
liquid vibrating screens 


FIBROUS SOLIDS are removed 
from beet waste water by 
Link-Belt screen at a Mid- 
west cannery. Water is used 
for spray irrigation. 












3219 







Separate solids from waste water at low cost 


More and more food processors are turning to Link-Belt 
liquid vibrating screens for efficient, low-cost reclamation 
of solids . . . for reduction of stream pollution. Their 
high-intensity, accurately controlled vibration permits 
fast, effective separation of solids from large volumes of 
liquid without blinding—can be easily pee 

adjusted to meet varying conditions. F ests 
Write for Book 2377-A. Bia 


: \ 
Vrain r yt 
LINK: ‘@)} BEL a 
Ae m i LINK<O)BELT s 


LIQUID VIBRATING SCREENS ‘| 
LINK-BELT COMPANY: Executive Offices, Pruden 
tial Plaza, Chicago 1. To Serve Industry There | 
Are Link-Belt Plants and Sales Offices in All |= 
Principal Cities. Export Office, New York 7. 


6272 on Reader Service Slip 
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vibrating 
Pra ecto ta ts 









transportation 


two-post lift of 10,000 lb ca- 
pacity which handles delivery 
trucks and trailers, as well as 
miscellaneous vehicles. All lu- 
brication operations are per- 
formed with a 3-reel system 
that is unusually , fast and 
avoids spillage. Floors are 
kept free of encumbrances, 
contributing to safety and 
comfort in working around 
the trucks on the raised lift. 
One reel of the 3-way unit is 
for chassis lubrication and has 
a supply capacity of 175 lb. 
Second reel outlet delivers 
gear lubricant directly from a 
55-gal drum, while the third 
draws motor oil from a 275 lb 
gal sealed tank under 75 lb 
pressure. 


Pushbutton truck washing 


For appearance and sanitary 
maintenance, trucks are 
washed automatically at fre- 
quent, regular intervals. Ma- 
chine washing not only as- 
sures a better job, but saves 
time and manpower. 





Automatic truck washing controlled 
from booth 


Formerly, washing was a 3- 
man operation. Two men now 
do the job in 75 percent of the 
time previously needed. Four 
men drive vehicles to the 
wash station, sweep out in- 
teriors, and clean glass while 
the trucks wait briefly to go 
onto wash rack. 

Washer consists of an alu- 
minum frame suspended from 
ceiling. Frame travels up and 
down as it first soaks the 
truck, next applies a deter- 
gent spray, and finally a thor- 
ough rinsing. All operations 
are controlled automatically 
from push button in an en- 
closed booth. 

Indicative of the complete 
maintenance job which the 
service department is 


(Continued on next page) 


CLOSURES 


TAPE-BOUND 


Sie ae 
y 


~ 
~ 






with the Pe ar 


FISCHBEIN fPodiable 
BAG CLOSER 





ee 


_ TAPE BINDING ATTACH 
¢ Perfect tape-bound closures 
» Complete portability maintained 


¢ Quickly removed when tape binding 
_is not required 





¢ Simple! Versatile! Economical! 


FOR DETAILS and complete 
CATALOG FILE of 
FISCHBEIN BAG CLOSING 
EQUIPMENT, mail coupon to: 


DAVE FISCHBEIN CO., vepr. 2a 


2720 30th Avenue South, Minneapolis 6, Minn. 


aT 
BAG CLOsing 


Da 
So 





i i a 
Firm Name. 


Address 
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ALL FOOD ACIDS —~ LONGER THAN _ 


' 
! 
' 
| 
! 
| 
! 
STEAM CLEANING ; STEEL BEARING __ 
SALT BRINE I — CONSTRUCTION _ 
| 
| 
| 
| 
| 


MILD ACIDS Org pS 


DETERGENTS CONVEYORS 
SAND - GRIT - OIL WHEEL or ROLLER 


: @® | — GRAVITY or POWER 
METZGAR NVLO S 
| 


FOR USE IN 
© food processing 
© wash and pack 






operations 
© pre-packaging 
CONVEYOR. departments 
© frozen foods 
storage 
NYLO-ROLL 


Only Metzgar has NYLO-® con- 
struction. In many conveyor appli- 
cations in food processing where 
steel fails, NYLO-® functions per 
fectly. Lighter, cleaner, tougher, 
needs no lubrication. 


* WRITE FOR DETAILS ¢ 


CONVEYOR 














MFRS. OF WHEEL & ROLLER GRAVITY & 
LIVE ROLLER CONVEYORS «+ POWER BELT 
CONVEYORS « SWITCHES ¢ ACCESSORIES 


GRAND RAPIDS 4, MICH. 
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Hele 


the MEW all-purpose 
FLOOR PATCH 


NO WATER NEEDED! 


ALL-IN-ONE UNIT 


Nothing to add. Just mix liquids, 
add aggregate and trowel on. 


REQUIRES NO CHIPPING 


To prepare surface, just wire brush 
and sweep clean. 


461 Douglas St., N. W. 













3 TIMES THE COMPRESSIVE STRENGTH OF CONCRETE 
WITH AMAZING CHEMICAL RESISTANCE 






Chemical Processors Dairies 
Plants Food Plants 
Breweries 
All industrial Plants 


WRITE fer illustrated literature 
describing use 


For use in 












nal 
THE GARLAND COMPANY 
3748-A East 91st Street © Cleveland 5, Ohio 
6275 on Reader Service Slip 
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transportation 


(Continued from preceding page) 


equipped to perform is inclu- 
sion of undercoating machines. 
The coating is applied to ev- 
ery new truck before it is put 
into service. 

An important part of the 
service program is a daily re- 
port, with route salesman fill- 
ing out a card in the event 
that truck is not operating ef- 
ficiently. 

Two-post, 10,000-lb capacity 
hoist is built by Globe Hoist 
Co., 44 Queen St. at Mermaid 
Lane, Philadelphia, Pa. 

For more information circle 
6276 on Reader Service Slip. 

Automatic truck washer is 
made by Choldun Mfg. Co., 
33 East St., New Haven, Conn. 

For more information circle 
6277 on Reader Service Slip. 


Greater load space — 
shorter truck length 


New series of delivery van 
bodies is designed to provide 
higher capacity on heavier, 
longer wheelbases. Emphasiz- 
ing functional, forward-con- 





Deliveries made from rear or 
side doors 


trol design, users enjoy ad- 
vantages of trucks that are up 
to 3’ shorter than units with 
conventional cab and van body 
attached. Driver can enter 
van from cab as he does in 
small delivery units. 

Interior load clearances are: 
width 88144” and either 78” or 
84” height, with body lengths 
of 12’, 14, 16’, and 18’. Re- 
movable radiator door and 
grill assure easy access to 
front of engine, while hinged 
engine cover, along with toe- 
boards, removes quickly. 

“Merchantvan” series is a 
development of Boyertown 
Auto Body Works, Boyertown, 
Pennsylvania. 

For more information circle 
6278 on Reader Service Slip. 





vith UHRDEN’S new 
TUBAR 
TWIN-CYLINDER 
BOX DUMPER 


Especially designed for use 
in food processing plants... 
built for years of heavy-duty, 
® Stops and holds loads at any point all-purpose service. Handles 

in dumping cycle boxes, crates, cases, baskets, 
® Optional splash-proof, explosion- and other heavy, bulky con- 

proof power features tainers quickly, safely, easily! 


STANDARD PRODUCTION MODELS . . .OR BUILT TO YOUR SPECIFICATIONS 





® Handles up to 4000 pounds... 
elevates to 60 inches 


WRITE FOR DATA 
ON UHRDEN’S 
COMPLETE LINE 

OF TUBAR DUMPERS 


U-158-38 
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UU he UML 
AUTOMATIC - EASY TO INSTALL 
FLEVATING AND CONVEYING SYSTEM 


Screwlift-§ rew Veyor 


PATENTED AND TRADE MARK REG. U.S. PAT, OFF. PATENTED ANO TRADE MARK REG. U S.PAL OFF. 





® Saves Floor Space 

© Lifts to any practical height 

e Conveys — Distributes — Recycles 
— Reclaims 

© No labor required 

© Clean—Non-Clogging 

© Built in 6 types and 4 sizes to suit 
any requirement 


® Available in materials to suit work 
at hand 


© Handles up to 3,000 cu. ft. P. H. 









You will be amazed how Screw-Lift — 
Screw-Veyor speeds handling and cuts 
costs. Fully accessible. Controlled feed- 
ing — cannot choke. No degradation. 
Write today for free Bulletins M-500-2 
and M-600-2. 


‘crew Conveyor Corporattoys 
» Poe tere stages er A 
fo a 
ee ee eee ms te 
eee cere ee col 
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Cut Bulk Handling Costs! 
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isl meer" | not an extra pound fo spoil the picture 


Forward control dump 



























New truck speeds grain 
handling 
New chassis also mounts 
pick-up or stake bodies 
-R A new forward control Jeep, 


known as the FC-150, permits 
maximum usage of its 81” 
wheelbase for cargo space. 
Actual cargo length is 7414” 
(92” with tail gate extended). 
Dump body shown is useful 
| Use in handling grain on the farm 
or at grain elevator. Winches, 
snow plows, angle dozers, and 
towing equipment are avail- 
able for use with this truck. 


luty, 
idles 
kets, 
con- 
sily! 


NS 





We mean your profit picture. When you 
are hauling payload, every pound counts. 
Lightweight Thermo King hasn’t 
an extra pound anywhere—some models 
weigh as little as 445 pounds. 
Because it is made of tough, lightweight 
aluminum, because it is a single self- 
contained package, and because 
it is the most compactly engineered 
unit on the market... 


THERMO 
KING 


TRUCK REFRIGERATION 





Jeep with dump truck body 





Power is by Hurricane F- 
head engine. Truck may be 
shifted from 4-wheel drive to 
at 2-wheel drive for highway 
travel. 

FC-150 Jeep is built by 
Willys Motors, Inc., Toledo 1, 
Ohio. 

For more information circle 
6281 on Reader Service Slip. 











NATIONWIDE SERVICE: Thermo King service stations on all important truck routes in United States, Canada and Mexico 
THERMO KING CORP., 44 S. 12th ST., MINNEAPOLIS 3, MINN. 





A, WHE RS THE BOSS? 
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NIAGARA “NO FROST” 


25 Years' Successful Experience 








Automatic water or steam units 
cut spoilage, dehydration problems 
improve packaging, storage 

conditions 







oy 






A complete line—sizes and types to 
fit your needs—is designed for single 
or multiple installation. Self-con- 
tained units require no floor space, 
cost as low as $10 per year per unit 
tibiae aswel to operate. Fully guaranteed. High 
capacity. 





/ 










* 


age eg age eae 


ie 















f Always full capacity 0009006060849 9 940400 CEE 
t . 
* NAME F-6 ; 

Never any defrosting Bahnson Company 

shutdown WINSTON-SALEM, N. C. ° 


* 
Always clean Freezing 
or Storage Rooms 
* 


Write for Niagara 
Bulletin 105 
























is a PUSHOVER for 


You can handle every food-conveying [ A POR i 
operation from the loading hopper to 


shipping room with La Porte Belting. 

Its rugged steel construction pro- 
vides for long service. The open mesh FLEXIBLE STEEL CONVEYOR BELTING 
feature assures a tight grip on the 1 , — 
drive sprockets, eliminating creeping, . oe 
weaving and jumping. It also permits 
quick cleaning with steam or scalding 
water without removing belt from fric- 
tion drum, and allows for circulation 
of heat, cold, liquid or air around 
products in process. 

This endless belt provides a per- 
fectly flat surface for containers, 
empty or filled. Made of best galvan- ! 

ba ized material obtainable. It’s the most . ; ” » 7M. 
Fruit Pre-cooling and Storage : dependable and economical belt for foot in es lenath also 
every process and handling operation. and practically any width. 


[A PORTE , Ask your Mill Supplier or write 
ae for illustrated literature, prices. 
Fa MAT AND MFG. Ge: 


7 BOX 124 Dept. A La Porte, Indiana 
6283 on Reader Service Slip 6285 on Reader Service Slip 
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Vegetable Freezing 














NIAGARA BLOWER COMPANY 
Dept. FP-2, 405 Lexington Ave., New York 17, N. Y. 
District Engineers in Principal Cities of U.S. and Canada 
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transportation 


Dry ice bunker system is 
automatically controlled 


Air never touches dry ice, 
ice never touches cargo 


Low-cost transportation re- 
frigeration is provided by new 
bunker-blower units fur- 
nished in a range of sizes and 
models. Thermostatically con- 
trolled, system is equally suit- 
able for transporting meat, 
dairy products, or other per- 
ishables. Temperatures held 
from —10° to +60°F. 

Dry ice is sealed in alumi- 
num bunker, which can be 
vented to outdoors. Three fans 





Compact dry ice unit saves 
weight, space 


give complete circulation of 
refrigerated air. Trailer air is 
cooled as it passes over bunk- 
ers aluminum surface. Air 
never touches ice and_ ice 
never touches cargo. Side 
door in trailer gives access to 
bunker for initial icing and 
re-icing, if necessary, during 
trip. Small electric power 
needs are met by tractor gen- 
erating system, or plug-in can 
be made to any 115v source. 
As cold is held on forward 
side of bulkhead during off 
cycle by two speed feature of 
fans, dry ice is conserved dur- 
ing the off cycle period. 

Three models have capaci- 
ties of 28, 21, and 12 50-lb 
cakes. 

Econo-Cold dry ice units 
are available from Liquid 
Carbonic Co., 3100 S. Kedzie 
Ave., Chicago 23, IIl. 

For more information circle 
6286 on Reader Service Slip. 
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Though held under water for years, FOAMGLAS 
retains its full buoyancy—proof that its sealed 
cell structure absorbs no moisture. 


FOAMGLAS 


INSULATION 


Is waterproot 


... not just water-resistant! 


FOAMGLAS insulation stays dry before, during and after 
application—maintains its original insulating value on 
the roof, walls, piping or equipment it protects. Since 
FOAMGLAS is completely inorganic, it can’t burn, is acid- 
proof and dimensionally stable. Write for latest literature. 








F|®@ Pittsburgh Corning Corporation 


Dept. FP-28, One Gateway Center, Pittsburgh 22, Pa. 
In Canada: 57 Bloor Street West, Toronto, Ontario 
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SPRAY NOZZLES 


To improve product 
quality and lower 
spraying costs,Spraying 4 
ms Offers the a 
vantages of advanced 
— and better teat 
performance. Typi » 
applications sickens mixing, & 
washing, cooling and spray 
drying. We also offer spray 
nozzles to meet un 
conditions such as high 
abrasion or extremely fine 
atomization. 
forty-eight 


SPRAYING SYSTEMS CO.” — pages of 
3213 Randolph St. * Bellwood, Ill, | OH... ") complete 
data on 
thousands of 


ADVANCED SPRAY NOZZLE DESIGN a 
FOR NEW DIMENSIONS — 
IN CONTROL AND PERFORMANCE 










































WRITE FOR 
CATALOG 24 
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SAVE YOU 
MONEY 


You can use a smaller size 
valve when you use Taylor 
H1-FLow Maximum Capacity 
Valves, because they have 
greater flow capacity than 
conventional valves of the 
same size. Net flow area of 
the valve is equal to 90% of 
the same size standard pipe. 
Its simple design keeps 
maintenance to a minimum, 
and its rugged construction 
assures you a long service 
life. For information on how 
these valves can help you, 
see your Taylor Field Engi- 
neer, or write Taylor Instru- 
ment Companies, Rochester, 
N. Y., or Toronto, Ontario. 


*Trade-Mark 


Hi, VL LLM 
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Allows pesticide use 
shortly before harvest 


Controls late season 
insect flare-ups 


Uses: Controls fruit fly on 
cherries; also leafhoppers, cab- 
bage looper, imported cabbage 
worm, and alfalfa looper on 
leafy crops such as _ lettuce, 
spinach, cabbage, broccoli, 
Brussels sprouts, cauliflower, 
and kohlrabi. Also controls 
horn flies and lice on beef 
cattle, ticks (keds) on sheep 
and goats. 

Features: Adapted to con- 
trol late season flare-ups of 
insects. It may be applied up 
to 2 days before harvest of 
cherries; 3 days before harvest 
of cabbage, broccoli, cauli- 
flower, and Brussels sprouts, 
and 7 days before harvest of 
spinach. FDA has set a resi- 
due tolerance of 15 ppm for 
this new insecticide — highest 
tolerance established for any 
chlorinated pesticide on veg- 
etables. 

Description: Perthane is de- 
scribed chemically as diethyl 
diphenyl dichloroethane. It has 
exceptionally acute low mam- 
malian toxicity (nearly 35 
times less toxic than DDT). 

It retains effectiveness over 
a longer period than the vola- 
tile (sometimes dangerous to 
use) phosphate pesticides. It 
may be used with these com- 
pounds — malathion, parathi- 
on, or TEPP — to furnish 
effective control of such pests 
as aphids, loopers, leafhoppers, 
and thrips. 

Perthane is compatible with 
DDT, TDE, methoxychlor, lead 
arsenate, Dithane, captan, gly- 
odin, and sulphur. It should 
not be used with lime or with 
similar products of high al- 
kalinity. 

Perthane, available as a 
wettable powder or emulsion 
concentrate, is a development 
of Rohm & Haas Co., Wash- 
ington Square, Philadelphia 
5, Pennsylvania. 

For more information circle 
6290 on Reader Service Slip. 











Easier food handling with 
Hackney Seamless Containers 


More and more modern food processing plants use 

durable Hackney containers to cut handling costs. 

Here’s why: 

* Easy to clean—with seamless construction. 

% Easy to handle—with stout welded handles. 

% Easy to move—with tough wearing ring on bottom. 

* Easy to pour—with a full-curled lip. 

% Easy to select—with a wide range of sizes in black, 
galvanized, tinned or stainless steel, or aluminum. 
Write for catalog. 


Manufacturer of Hackney Products 
1459 S. 66th St., Milwaukee 14, Wis. 


Branch offices in principal cities 


CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND SOLID 





6291 on Reader Service Slip 


protect your wooden containers: 


make them last longer 


by treating with proven 


Feed cocinss decay 

Ean mold growth, lowers mold spore count 
Eo water-resistance of wooden containers 
er the staying power of nails and staples 


SCIENTIFIC OIL COMPOUNDING CO., INC. 
Cunilate Division 
1637 S. Kilbourn, Chicago 23 
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Pressed Steel Tank Company 
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crop production 


Protect late tomatoes 
against storms 


A light gray perforated 
polyethylene film offers pro- 
tection from adverse weather 
to late ripening tomatoes. The 
covers contain a combination 
of non-fading, metal pigments 
which reflect large portions of 
heat rays from the sun (red 
and infrared), but allow a 
large percentage of growth- 
stimulating rays to penetrate. 
To reduce moisture condensa- 
tion inside the covers, aerating 
holes are punched in the film. 

Cover film is available in 
rolls of 500 lineal feet in 4 
and 6’ widths. Film is also 
available clear, as well as 
without aerating holes. 

Tomato covers, made from 
Bakelite polyethylene resins, 
are available from Great 
Western Cordage Sales Co., 
Inc, 2655 Short St. Los 
Angeles, Calif. 

For more information circle 
6293 on Reader Service Slip. 


Balance sheets guide 
fertilizer use 


Fertilizer balance sheets 
help estimate amount of addi- 
tional fertilizer soil needs for 
profitable crop yield. They are 
supplied in tablet form of 50 
sheets, with carbon for dupli- 
cate copy. Sheet is based on 
simplified method of evaluat- 
ing benefits of manure, crop 
residue, plow downs, and nu- 
trients already in the soil as 
against the amount of phos- 
phates and potash needed. 

Sheets have been prepared 
by Agricultural Extension, 
United States Steel Corp., 525 
William Penn Place, Pitts- 
burg 30, Pa. 

For your copy simply circle 
6294 on Reader Service Slip. 










READER SERVICE 





For more information on 
crop handling develop- 
ments described in these 
articles . . . use the con- 
venient, _ self-mailing 
Reader Service Slip op- 
Posite the inside back 
cover. 
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Revolutionary design 


- PRODUCES EXTREMELY HIGH QUALITY 


FULL SHAPE FRUIT... 
TRULY MAKES A QUALITY PACK! 


This revolutionary machine for lye 
peeling freestones produces a high 
quality pack which was formerly ob- 
tainable only by costly slip peeling. 


operation: The fruit is either placed cup down 
on the woven wire belt or passed over an Atlas 
cup down shaker. The peach halves then move 
into a chamber where they are briefly subjected 
to steaming, followed immediately by the appli- 
cation of a lye solution, which is gently sprayed 
on the skin side only through special Atlas lye 
spray nozzles. 

The lye solution is allowed to soak on the 
peach skin for a short time before passing into 
the next chamber where pressure sprays remove 
the skin from the fruit. It then passes through a 
low pressure flood bath which washes away re- 
maining lye and skin particles. 

With the Atlas-Pacific Lye Peeler, “sluff” is 
greatly reduced, and the fruit retains its shape. 
It is possible with this equipment to control each 
state of the process exactly. 


Construction Features: 


. Sanitary tubular framing. 

2. Totally enclosed steam, lye spray and water 
chambers. 

. Large cleanout openings. 

. Tandem rubber lagged pulley drive. 

. Heavy alternate woven wire conveyor belting. 


uh Ww 


ATLAS-PACIFIC 


coeatineniemmnmannanie tl 
ALA MUA 


1321 67th Street * Emeryville, Calif. 
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ATLAS-PACIFIC 


FREESTONE PEACH 





Accessories 

At Additional Cost: 
Lye Circulating Pump. 
Combination Lye Heating and 
Circulating Unit. 
High-Pressure Recirculating 
Pump. 
Control Instruments. 


Model No. 
Belt Width 
Length Over All 
Width of Peeler 


Heat Exchange, Pump, etc. 
Height Over All 









Discharge Height 
Motor H.P. for Belt 









Motor H.P. Lye Pump 
Capacity, Tons per Hour 







GENERAL SPECIFICATIONS 





Width Over All, Including Lye Re-cleaner, 


Feed Height into Cup-down Shaker 





























ATLAS-PACIFIC 
FREESTONE PEACH PITTER 






The natural component to the Atlas- 
Pacific Freestone Peach Lye Peeler, 
this unit is a completely new design. 
For complete details, write for an indi- 
vidual specification sheet. 

























PF-124 _—~PF-136 _—~PF-148 
24” 36” 48” 
sof, SOn. $08, 
32” 44” 56” 




























6'6” 66" 66” 





4’6" 





Motor H.P. for Cup Down Shaker 







1% HP. 24HP 2 HP 
¥, HP 1 HP 1 HP 






















Net Weight Lbs., Approx. 














Export Shipping Wt., Approx. 
Cubic Feet 









1% HP 2 HP 2 HP 
3 4", ee 
9,500 10,200 _—‘10,450 
17,500 20,500 ~—21,250 









1900 2300 


























tIlustrated here is the Walworth Lubricated Plug Valve No. 1700, available in sizes ; crop production 
from Y2" to 5” inclusive, suitable for 200 pounds water, oil, or gas working pressure. 


Pesticide kills adult 
mites as well as eggs 


Economical to apply % to 
Vy |b/acre 


Uses: Effectively control leaf 
hoppers, thrips, leaf miners, 
and various mites on cotton, 
citrus and deciduous fruits, 
grapes, and vegetables. Al- 
ready being recommended by 
various state authorities to 
apply on cotton. 

Features: Kills pests soon as 
application and has prolonged 
residual action. It destroys not 
only adult mites, but their 
eggs. Tests indicate lower de- 
gree of toxicity than most 
commercial phosphate insec- 
ticides to animals. 

Description: Classifies as 
dithiophosphate of dioxane. 
During three year test period, 
insecticide was evaluated in 
greenhouses, and in the field, 
by USDA, state agricultural 
labs, as well as by manufac- 
turer. When material is ap- 
plied according to recommen- 
dations, there is no damage to 
treated plants. It is effective 
in range from %4 to % |b of 
material per acre. 

Delnav pesticide is a devel- 
opment of Agricultural Chem- 
ical Div., Hercules Powder 
Co., 900 Market St., Wilming- 
ton, Del. 

For more information circle 
6297 on Reader Service Slip. 


Corrugated container is 


pr oblem-solvers for tough gobs washable, reusable 


Growers now have a corru- 


* I gated field and shipping con- 

LPVS by WALWORTH (222205 

and re-used. The container 

has horizontal, rather than 

If you're familiar with the basic advantages of Remember, you can get Walworth LPV’s in the standard vertical corruga- 

Plug Valves, you know why Walworth Lubri- all sizes...from % to 30 inches... for pres- tions, to prevent water from 

cated Plug Valves work so well in really tough sures up to 5000 psi and for vacuum service .. . seeping into container. A %” 

spots. You know about their direct port opening in a number of different styles and patterns. by 6” vent in bottom flaps 

... their dead tight shut off. Seating and sealing For more information about LPV’s and for your plus holes in each corner 

surfaces are fully protected from attack by copy of the new Walworth LPV Circular, see permits water to drain freely 

fluids being oldie! by insoluble lubricants. your local Walworth Distributor. from the container. Bottom 
flaps are wax-dipped. 

“Eutetested. Ping Verve The washable container was 


Visa LVI © es ‘TT ' F-F developed for Pacific Fruit 


60 EAST 42nd STREET, NEW YORK 17, N. Y. and Produce Co. by en 
er Corp. of America, 38 ». 


DISTRIBUTORS IN PRINCIPAL CENTERS THROUGHOUT THE WORLD ° 
Dearborn St., Chicago 3, Il 


>: 


WALWORTH SUBSIDIARIES: ALLOY STEEL PRODUCTS CO. © CONOFLOW CORPORATION © GROVE VALVE AND REGULATOR CO. For more information circle 
SOUTHWEST FABRICATING & WELDING CO., INC. ¢ M&H VALVE & FITTINGS CO. ¢ WALWORTH COMPANY OF CANADA, LTD. 6298 on Reader Service Slip. 
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new literature 


Reviews of books and industrial bulletins 
describing equipment, supplies, services 


Dairy bacteriology 


Important changes in fourth 
edition from edition published 
nine years ago include: new 
chapters on farm milk tanks 
and pipe line milkers, bacteri- 
ological aspects involved in 
freezing milk and cream. Pre- 
vious chapters that are ex- 
panded include latest bacteri- 
cides, milk enzymes, bacteri- 
ophages and antibiotics, bac- 
teriology of cheese, and use of 
milk powder in the manufac- 
ture of cultured buttermilk. 

‘Dairy Bacteriology”, 4th 
edition, by Dr. B. W. Hammer, 
(food consultant) and Dr. F. 
J. Babel (Purdue University), 
20 chapters, 614 pages, avail- 
able for $9 from John Wiley 
& Sons, Inc., 440 Fourth Ave., 
New York 16, N.Y. 


Disposing of odors, waste 
waters from food plants 


Of the 51 papers appearing 
in the Proceedings of the 11th 
Purdue Industrial Waste Con- 
ference, the following concern 
food plant operations: Pro- 
gram for Surveying and Abat- 
ing the Odor Nuisance from a 
Processing Plant; Citrus Waste 
Treatment, Experimental and 
Applied; Causes of Tastes and 
Odors in Drinking Water; 
Waste Waters from Menhaden 
Fish Oil and Meal Process- 
ing; Biochemical Oxidation of 
Dairy Wastes; and Isolation 
and Study of Sludge Micro- 
organisms. 

Papers which indirectly per- 
tain to food operations include: 
Cooperative State-Industry 
Stream Studies in Wiscon- 
sin; Industrial Wastes Treated 
in Wisconsin by Activated 
Sludge; Disposal of Wastes 
from Evaporated Salt Produc- 
tion; Direct Utilization of 
Waste Waters; and the Indus- 
trial Waste Problems of Great- 
er Chicago. 


FEBRUARY 1958 


Ext. Series No. 91 (650 pg) 
is available for $2.50 from 
Purdue University, Engineer- 
ing Administration Bldg., 
Lafayette, Ind. 


Use of dangerous materials 
covered in 1500-pg book 


“Dangerous Properties of 
Industrial Materials”, revised 
and enlarged in new 1500-pg 
volume, provides a safety ref- 
erence for those involved in 
manufacture, use, and han- 
dling of hazardous materials. 
Of interest to food processors 
are: Toxicology, Ventilation 
Control, Personnel Protection 
and Personal Hygiene, Fire 
Protection, and Allergic Dis- 
eases in Industry. Alphabet- 
ical listing of over 8500 chem- 
icals and industrial materials 
is included. 

“Dangerous Properties of 
Industrial Materials”, by N. 
Irving Sax, Consultant on In- 
dustrial Safety, Nuclear De- 
velopment Corp., White 
Plains, N. Y., and five other 
outstanding authorities in as- 
pects of this field, is published 
by Reinhold Publishing Corp., 
430 Park Ave., New York 22, 
N. Y. Price $22.50 


Compiles papers on 
bulk milk handling 


“Proceedings of the National 
Conference on Bulk Milk 
Handling” are presented in 
133-pg book. Included are 20 
papers covering various phases 
of bulk milk handling, pre- 
senting latest information on 
changes and developments 
from farm to plant. Complete 
list. of terms and definitions 
used in bulk milk handling 
procedures is also given. 

“Proceedings of National 
Conference on Bulk Milk 


(Continued on next page) 
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EQUIPMENT 













ALL-SEAMLESS 


STAINLESS STEEL TUBS 


Model No. 98 — 56 qts. or 100 lbs. 
Model No. 97 — 34 qts. or 60 lbs. 
Covers Available) 

ALL SEAMLESS, STAINLESS STEEL TUBS 
drawn of one sheet of 18 ga. Stainless 
Steel. Ruggedly constructed for long-life 
service, yet light in weight (14/2 lbs. and 
12 lbs.). Maintained sparklingly clean and 

sanitary with minimum labor. 













STAINLESS STEEL 

FOOD HANDLING TRUCKS 
MODEL No. 36 — of 14 ga. Stainless 
Steel. Inside dimensions: 58’’ x 25}/2"' 
x 17'* deep. Three other popular sizes 
available. Write tor catalog. 


SANITARY, STAINLESS STEEL DRUMS 


Ruggedly constructed for long-life service of 16 ga. 
Stainless Steel. Inside surfaces are seamless and 
polished; maintained sparklingly clean and sanitary 
with minimum labor. Foot rings are made of heavy 
gauge Stainless Steel; take abuse of service (bottom 
of drums do not rest on floor). 


AVAILABLE IN 3 SIZES 


MODEL No. 30 — 30 Gal. Cap. 
MODEL No. 55 —55 Gal. Cap. 
MODEL No. 60 — 60 Gal. Cap. 


(Covers available for Models No. 30 and No. 55) 
FULLY APPROVED BY HEALTH AUTHORITIES 

COMPLETE LINE OF SANITARY, 

Manufactured by STAINLESS STEEL EQUIPMENT 


THE STANDARD CASING CO., Inc. 121 Spring St., New York 12, N. Y. 




















WRITE FOR CATALOG OF 
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It’s easy to see why —— ) 


PUMP VALVES 


...GIVE YOU GREATER PUMP CAPACITY 














Round valve surface is 
streamlined. No obstruc- 
tions to restrict the flow. 






CVD Ga a:b) ae a a 






Look at the illustrations at the right and you can see why 
ROYAL CROWN PUMP VALVES give such outstanding 
performance. These valves are guided by a frictionless ball 
stem (not a rigid guide). This allows them to oscillate and 
turn freely with the fluid stream with a minimum of resistance 
to the fluid. The result... greater pump volume at less pump 
speed. ROYAL CROWN VALVES swing free, with each 
stroke of the pump, seating perfectly every time in a new 
position. This means longer valve life and maximum pump 
efficiency. Get all the facts today on this revolutionary valve. 


OUTSTANDING FEATURES 


@ Handles all types of products including milk, lard, tomato juice 
etc. @ Adaptable to all reciprocating type pumps @ No crossbars in 
seat to restrict flow @ Valve cannot bind in any position @ Valve 
releases and seals flow instantly , 
TH 


«3 
E py sth 
fy, UMP 1009 & 1. 
obtane Meym 38H 









Ball-guided valve rotates 
and swings with each 
stroke of the pump. Each 
turn, each swing ... a con- 
tinuing perfect seat. 












WRITE FOR 
FREE Free vertical action assures 
Ml apy EN Works Literature _ instant opening and clos- 





ing. Ball stem is a friction- 


BALDWIN-LIMA-HAMILTON ! 
less guide. 


CONSTRUCTION EQUIPMENT DIVISION 









ROSECRANS AVE P.O. BOX 
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Can business publication advertising 


~ actually sell? 


Fred Snyder, Cleveland District 
Worthington Corporation 


sells to industry 






















By reputation, salesmen are retuctant to credit anything but their own selling efforts for 
getting names on the dotted line. 

Actually, it’s quite a different story. The most successful salesmen will tell you two impor- 
tant things about selling. 1. That the selling process is largely a matter of communicating 
ideas. 2. And that specialized business publication advertising can help importantly to 
Tegister information with prospects. 

Of course each salesman will express this in his own way... but they all agree that 
selling would be far more difficult without the advertising that appears in the industrial, 
trade and professional publications that serve the specialized markets to which they sell. 


Here, for instance, is what a salesman has to say about this kind of advertising: 


Says Mr. Snyder: 


“We have, of course, sales leads from our business paper advertising that 
are forwarded to us on a monthly basis. But also the trade advertising has 
its impact on many who do not at the time request specific information. 
Worthington is far better known today than it was five years ago, due in no 
small measure to the aggressiveness of its advertising and sales promotion 


department. 


“Their work makes my job easier. First of all, we have an entree in companies 
where some Worthington products were not previously as well-known as our 
original line. We’re getting a lot better sales coverage on all products. The 
Corporation manufactures so many products today that even regular customers 
may be unfamiliar with some of these products. Through trade advertising 
and sales promotion we have been able to sell the whole Worthington line. 


“Getting back to sales leads—they are particularly helpful to our dealers. In 
Cleveland, W. M. Patterson Supply will undoubtedly receive inquiries from 
Worthington’s advertising. Scott-Tarbell, Inc., Cleveland Oak Belting, or other 
dealers handling special product lines will pick up leads from our advertising 
to help them get business. 


“I think we’ve grown eightfold since the war. This year we hit two hundred 
million. It used to be that twenty-five million was a good year. The advertising 
and sales promotion department has aggressively been attacking their part of 
the problem within the last five years. Prior to that the name Worthington 
was not nearly so well-known and we put much less emphasis on advertising.” 









i é 

$ 

; Ask your own salesmen what your company’s business publication advertising does 
7 for them. If their answers are generally favorable you can be sure that your business 
a publication advertising is really helping them sell. If too many answers are negative it 
BS could well pay you to review your advertising objectives—and to make sure the publications 
is that carry your advertising are read by the men who must be sold. 

Bi 

7 ee ces ee ees ee ce ee es es ee ------ 
th ; ibe ae . | NATIONAL BUSINESS PUBLICATIONS, INC. | 
i How salesmen use their companies’ advertising to get more business Department 2E | 
; treet, N. W. 

Bb Here’s a useful and effective package of ideas for the sales manager, advertising manager or | Washington 5, D. C. STerling 3-7533 | 
bee agency man who would like to get more horsepower out of his advertising. Send for a free copy | i 
is of-the pocket size booklet entitled, ‘How Salesmen Use Advertising in Their Selling,”” which Please send me a free copy of the NBP booklet | 
oI reports the successful methods employed by eleven salesmen who tell how | “How Salesmen Use Advertising in Their Selling.” 

ye they get more value out of their companies’ advertising. | | 
as You'll find represented many interesting variations in how they do this. { Name | 
f Some are very ingenious; all are effective. You can be sure that more of i | 
ys your salesmen will use your advertising after they read how others get | Title | 
zi business through these simple methods. | | 
i The coupon is for your convenience in sending for your free copy. Then, | NE Reet Ahk, ee ee Re See j 
P if you decide you want to provide your salesmen with additional copies, | 
" ’ they are available from NBP Headquarters in Washington, at twenty-five | Street Address 

j cents each. Or, if you choose you can reprint the material yourself and | | 
a distribute it as widely as you please. But first, send for your free copy. | City Zone State 
1 Se 
i National Business Publications, Inc. z 

§ s = s 

Wi --.each of which serves a specialized market 
Lt th s s = o 

i: in a specific industry, trade or profession. 

bab 
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‘new literature 


(Continued from preceding paze) 


Handling” may be obtained by 
sending $2.00 to Continuing 
Education Service, Kellogg 
Center, Michigan State Uni- 
versity, East -Lansing, Mich. 


Post-processing spoilage 


Illustrated, 12-pg handbook 
analyzes contamination dan- 
gers associated with cooling 
and handling filled containers, 
“Sanitation in Relation to 
Post-processing Problems”, 
Tech Bul 102, is written by 
Leroy Strasburger, Leonard 
Gieseker, and Frank Jewell 
for National Can Corp., 3217 
W. 47th PI., Chicago 32, Ill. 

For your copy simply circle 
6301 on Reader Service Slip. 


Removes edible 
oil residues 


Service report describes an 
alkaline detergent with emul- 
sifying and dispersing ability. 
It was formulated to clean oil 
tanks of over-the-road tank 
trucks as well as deep-fat fry- 
ing equipment, where edible 
oils have dried down or been 
baked on surfaces. Detergent 
is also useful to wash filter 
cloths. 

Service Report D-6965 on 
Composition No. 124 is issued 
by Oakite Products, Inc., 127A 
Rector St., New York 6, N. Y. 

For your copy simply circle 
6302 on Reader Service Slip. 


‘*Chemistry of Coffee’”’ 


Reasons for the wide ac- 
ceptability of coffee have long 
been identified with flavor, 
aroma, and stimulus. How- 
ever, the chemistry relating 
to these has not been ade- 
quately investigated and re- 
ported. 

A recently issued paper pre- 
sents many pertinent facts 
about coffee flavor and vari- 
ous factors entering into fla- 
vor and aroma. It points out 
how much is unknown about 
coffee flavor, and cites defi- 
ciencies that can be elimi- 


FOOD PROCESSING 









new literature (7 


BETTER JAMS 


nated only through research. 

Main points of discussion cov- 

a tous tea Sani tee Jellies and Confections 
green bean, and factors that 

ae Because... 


“The Chemistry of Coffee” 
was prepared by Dr. Ernest 


E. Lockhart, scientific direc- f. ag ad i 4 3 7 ¢ T : i 5 
t f The Coffee Brewing ‘ 
tradltute, Inc., 551 Fifth Ave., Wide pH Range 
New York 17, N. Y. r PF F 
Standard of Qua id a Uniform Strength 
Illustrates uses of five Tels nit years Neutral in color and flavor— 
es blends naturally with more differ- 


new packaging units 
ent fruits than any other pectin 















Latest edition of catalog in- 


sedes ee € N UTR L-J EL { For Preserves, Jams, 


new machines: electronic 


Mokes jams & jellies with an even, 
weigher, semi-automatic Regular and Slow Set. { Jellies and Marmalades smooth texture (never grainy) 


di d dabilit 
© CONFECTO-JEL For Jellied Candies ee ee 
— Ready to use. 













For full information, technical advice, and formulas write Dept. FP2. 





Plants in Apple Regions From Coast to Coast Assure Dependable Supply 
SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 
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Typical page from catalog i Wy @ @ = 
shows use of large photos to 


describe features and show ap- 


plications of machines FILLING : 
ie) - isha Mes eat MACHINE = TYPE 15MS 


“free-flowing” foods, two 
models of automatic-weigher 






Give packaging 
problems 
the slip... 

with SLIPICONE 


SILICONE RELEASE AGENT 



























bagger machines, and jet air . +» You can buy stops sticking ... easy fo use 
cleaner to remove residual several for less : 
moulding starch from candies. ‘Tt —_ . «Le 
“Automatic Packesing Ma than the cost of Here's a “oe wey to heap foods a sticking to 
chinery” (34 pgs) as pub- ene big mashios U ar a ae your pac _ opera- 
lished by Wright Machinery : eS tions. Just apply Slipicone to all containers and equipment 
Co, Div. of Sperry Rand Another first for Hope : that come in contact with food. Non-toxic—heat resistant— 
Corp., P.O. Box 2211, Dur- . . . This new, small, completely safe! 
— N. C. mama - . be oe as Slipicone saves you money! Slipicone-treated 
6303 2 to, aa leg Pacts ote aid wid equipment stays cleaner, more sanitary—speeds your 
as adits ‘asia St atte processing—cuts maintenance costs. Ideal for use on all 
products quickly ead heat-sealing and labeling equipment. 
at 25 ne wenntre Just wipe or spray it on! Available in 2 and 8 oz, 
ss cost! Excellent for tubes, and 12 oz. spray cans. 
Agriculture Yearbook pilot runs, small operations, WRITE 5 : 
emphasizes soil care laboratory testing, small FOR a pee koe Pot Ser Meee ee 
Be nc batches and short production DETAILS materials supplier, or write to 
Soil” is the subject for the runs of a color or product. Dept. 572 







1957 USDA Yearbook. Its 88 


chapters were written by 142 H re) PE MAC 4 | | E e oO M PA N 4 Dow Corning CORPORATION 


scientists in the fields of soil eguiitont ahaa 


pee botany, chemis- 9400-20 STATE “ ROAD e PHILA.* 14, PA, CANADA: DOW CORNING SILICONES LTD., TORONTO 


(Continued on next page) 
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CUSTOM BUILT 


Food Processing Equipment 


Pictured above is an SMP 
double-deck pasteurizer- 
cooler designed and built for 
one of America’s foremost 
food processors. This custom- 
built unit assures accurate, con- 
stant temperature control for 
perfect, uniform pasteurizing 
and/or cooling. Assures maxi- 
mum production in limited floor 
space. Separate controls per- 
mit dual or single unit opera- 
tion. Flexible heat control as- 
sures correct steam require- 
ment for any container load 
from one to 500 units. Readily 
economically expandable in 
widths from 3’ to 8’ and in 
any length needed to meet 
production and processing 
requirements. 





Costs You No More to Buy 


Costs You Less to Operate 


Every SMP pasteurizer, cooler, conveyor 
or related unit is designed and built to 
your particular need. In combination 
these machines form SMP food process- 
ing lines custom-built to your operation’s 
specific requirements. 

For more than 15 years, Standard 
Metals Products has proved by perform- 
ance in the plants of America’s foremost 
food processors that custom-built process- 
ing equipment can cost no more to install 
... cost less to operate. 

All SMP asks— without obligation what- 
ever on your part—is an opportunity to 
demonstrate what we can do for you. 








STANDARD METAL PRODUCTS CO., 123 N. RACINE AVENUE, CHICAGO 7, ILLINOIS 


GENTLEMEN: We are interested in your recommendations in regard to the food processing 
equipment checked, or described in letter attached: 


(_] coolers {] exhausters 
(_] case-sealers. No obligation incurred. 


{_] can washers 


By a. ee 


(_] pasteurizers C] accumulating tables 
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new literature 


(Continued from preceding page) 


try, horticulture, soil conser- 
vation, agronomy, and irriga- 
tion. There is information on 
trace elements necessary for 
plants, soil moisture, plant 
nutrition and fertility, appli- 
cation of fertilizers, principles 
of tillage, soil’s relation to in- 
sects and plant diseases, and 
economic aspects of soil man- 
agement. 

Yearbooks are a Congres- 
sional document and are avail- 
able from your US senators 
and representatives. They 
may also be purchased for 
$2.25 from the Superintendent 
of Documents, Government 
Printing Office, Washington 
25, DC: 


Explains 2 components 
of potato starch 


Amylose and amylopectin, 
the principal components of 
potato starch, are being mar- 
keted in the US for the first 
time in commercial quantities. 
Brochure details physical and 
chemical properties, also sug- 
gests possible uses. 

“New Products Bulletin— 
Superlose and Ramalin”’ is is- 
sued by Stein, Hall & Co., 
Inc., 285 Madison Ave., New 
York 17, N. Y. 

For your copy simply circle 
6308 on Reader Service Slip. 


Compiles industrial 
pH information 


Thorough coverage of in- 
dustrial pH information has 
been compiled in an 80-page 
handbook. Book reviews in- 
dustrial pH control systems, 
their principles, application 
engineering, and equipment, 
providing a convenient refer- 
ence source on pH for persons 
involved in designing, engi- 
neering, purchasing, and op- 
erating industrial pH systems. 

“The Industrial pH Hand- 
book”, compiled and edited by 
Thomas J. Kehoe, application 
engineering supervisor, may 
be obtained by sending $2.00 
to Process Instruments Div., 
of Beckman Instruments, Inc., 
Fullerton, Calif. 








VIBRATION 
WON'T 
LOOSEN 
THIS 

C.I.P. UNION 


Exclusive Design of 


SANITARY 
FITTINGS 


~ 


Saves Maintenance Dollars — 
Provides Longer Service Life 





Exploded View 
of G-&H. C.I.P. 
Union. 





A set screw in the nut, of all G. & H. 
C.I.P. unions, when drawn into po- 
sition, prevents the possibility of 
loosening from vibration. Special 
castellations in the round nut assure 
positive leak detection and permit 
ease of opening and closing with a 
spanner wrench — Add to this the 
high quality finish, closer machine 
tolerances and elimination of scoring 
or galling and you can see why pro- 
gressive dairies everywhere are pro- 
tecting their C.I.P. lines with G. & H. 
Sanitary Fittings. 

C.I.P. EXTRAS 


1. Self Positioning Gaskets 
form flush interior joints 
to the most substantial 
degree. 

2. Minimum product expo- 
sure to gasket surface. 

3. Correctly designed joints 
for vacuum application 
and high pressures. 

4. Ferrule lips designed for 
easy cleaning. 

5. Extra Strong joints with- 
stand all normal pres- 
sures. 









Write for complete 


information today! 
2409 Fifty-Second Street © Kenosha, Wisconsia 
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QUALITY CONTROL MANAGER 


Graduate Chemist or Chemical Engi- 
neer, ten years experience supervising 
quality control in food processing indus- 
try. Experience should include labora- 
tory control testing, training of person- 
nel, and raw materials purchasing and 
testing. 







Company rapidly expanding nationally, 
excellent opportunity. Send resume of 
qualifications, experience and _ salary 
requirement. 








Write to: Box FPF 258 
c/o FOOD PROCESSING 

111 E. Delaware Place 

Chicago I1, Illinois 










THIS INEXPENSIVE FILLER 
DOES YOUR FILLING JOB! 


SIMPLEX FILLER 


@ Fills 25 to 80 
bottles, jars or 
cans per minute! 







® Handles liq- 
vids and 
semi-solids! 


® Adjustable 2 
oz. to a gal- 
lon! 














@ Easily cleaned! 






® Top quality manu- 
facture! 






































Write for circular FP on this fully automatic Model T 
(2 pistons) and other Simplex fillers. 










F. L. BURT COMPANY 


571-7th Street @ San Francisco 3, Calif. @ Phone Klondike 2-2020 
MOG “a. pe FANS OY $5.8 OO CERT OTE GER UCR an adie aeee 
NORE: 55.5:1 Fas CKO NAR oe OPA Soh oe rea ae tea kee ee 
Ee «cineua uae eh crnd de ubaceesaee ited dhe knewus 
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new literature 


Dairy pipe insulation 
easily cut, fitted 


Properties and easy instal- 
lation features of insulation 
for dairy pipelines and fittings 
are discussed in: 4-pg bul. 
Material is prefabricated from 
expanded polystyrene “Styro- 
foam”. Easily cut, the insula- 
tion is quickly tailored right 
on the job. 


The material is fire-proof, 


moisture-proof, and_ resists 
mold, rot, and vermin. Covers 
for pipe, vessels, and fittings 
are available in eight thick- 
nesses. 





This photo from bulletin shows 
method of banding insulation 
sections in place 


Bulletin V-1276, on “Cold- 
Pruf” insulation, and selection 
tables are issued by The 
Creamery Package Mfg. Co., 
1243 W. Washington St., Chi- 
cago, Illinois. 

For your copy simply circle 
6311 on Reader Service Slip. 


Record, program process 
variables in one case 


Two-page bulletin describes 
design and operation of a pro- 
gram controller developed for 
programming batch cooking 
processes, controlled drying, 
or other applications, where 
process variables must be con- 
trolled according to a fixed 
time schedule. 

Text and illustrations ex- 
plain how a set-point signal is 
produced in accordance with 
the shape of a 6” diam cam 
of aluminum. Cam is chart- 
printed and easily field cut to 
desired shape. 

During the programming 
cycle, one or two precision, 


(Continued on next page) 












"NOW IT CAN 











BE TOLD 
OVER 


100 Million Cans 


have been carried by our “Nylite” conveyor 
chain without appreciable wear. This chain 
has run at high speeds, without lubrication 
and with little power. Other chains running 
alongside have since been discarded. There 
are still many years of life left in it. 


Nylite chains do not scratch cans causing rust. 


If you think of your product and your 
pocketbook . . . think of NYLITE by 


FENCO, INC. | oi.t0 Si." 
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Salthtem’ 
A Slalham) 
Does your present timekeeping system provide 
complete evidence that you comply with the Wage 
Hour law? Does it prevent time losses from tardiness 
and excessive time outs? A Lathem Time Recorder solves 
both problems ... inexpensively ... quickly. In fact, 
fast enough to pay for itself in a few months. Send 
this coupon for complete details, brochures and prices. 

















oe SSA 
Y Better 
jwage hour: 
records 


We MO more 
WAS los 


wa 
a 
RECORDER 


COMPANY 
TOIL 0 1140 oe 
ATLANTA, GEORGIA 




















t time? 


ek 


céop>) TIME RECORDER. 


' LATHEM TIME RECORDER CO, I 
; 86 Third St., N.W., Atlanta, Ga. | 
i Gentlemen: I'm interested in accurate I 
; records. At no obligation to me, send me { 
information on Lathem Time Recorder | 
prices and a catalog. j 
i 

' 

i 

i 

s 


! Name 
| Address 
' NOY ciceistmmainceners ee 
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new literature 


(Continued from preceding page) 


snap-action switches for ex- 
ternal functions may be op- 
erated at specified points as 
often as desired. A_ special 
feature is saving of panel 
space by receiving, recording 
and programming controlled 
variable, plus recording re- 
lated variable within same re- 
corder case. 

Program controller Bul 
E99-6 is issued by Bailey 
Meter Co., 1050 Ivanhoe Road, 
Cleveland 10, Ohio. 

For your copy simply circle 
6314 on Reader Service Slip. 


Bottle washers 


Multi-colored diagrams in 
8-pg bull help to explain im- 
portant operating features of 
manufacturer’s G2Q and 
G2QX heavy duty hydro milk 
bottle washers. Complete 
specs and dimensions are in 
full-pg table. Bul G-536 is 
issued by Cherry-Burrell 
Corp., 427 W. Randolph St., 
Chicago 6, II. 

For your copy simply circle 
6315 on Reader Service Slip. 


Corrugated shipping box 


Booklet furnishes informa- 
tion on choosing corrugated 
shipping cartons — right type 
of paperboard, best construc- 
tion and size, checkpoints for 
adequate protection at mini- 
mum cost, and use of adver- 
tising on containers. 

“How to Select the Proper 
Container”, 16-pg pocket size 
booklet is available from Stone 
Container Corp., 4200 W. 42nd 
Pl., Chicago 32, IIl. 

For your copy simply circle 
6316 on Reader Service Slip. 


READER SERVICE 












For your copy of tech- 
nical literature described 
in this section . . . use 
the convenient self-mail- | 
ing Reader Service Slip 
located opposite the in- 
side back cover. 
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or developments discussed herein, as you read this issue, 
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Special subscription request-qualification form for use of 


Management and technical men who ‘wish to receive 
FOOD PROCESSING without charge 


... fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 
engineer, or equivalent responsibility . . . in a plant of substantial operations* where food proc- 


essing is an important factor... 


D PROCESSING will be sent to you without charge or 


obligation . . . if you request it. Use form below. 


Present Reader... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary fo fill in this form. 


New Reader... If you qualify as outlined 


above, FOOD PROCESSING will be sent to you. 


without cost or obligation. In requesting, be sure 
to answer all questions. If your firm is not rated 
- listed in os references, — size of 

@ company by capacity, annual sales, or num- 
ber of soa od Unless all information is given, 
magazine will not be sent. 


Please print or type 


tn te ne ee ee re nn ne er ts re re en eee 


Company 


Main Products 


Rating of Company 


Street Address of Company 
Mo eo. ee 


*substantial operations” does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 
supply so we must set standards to in- 
sure publication being sent where it can 
be used to best advantage. 


Others in Your Plant... If others in your 
plant, having responsibilities for processing op- 
erations, as outlined above, oaald also like to 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address . .. Use this form to 
notify us of a change in address. Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 
cluding company, city, and state. 


Please print or type 


Former Company Afiiliation 


nescence cme eeee ener ereene cows cesereweeerncnceweeescseceerensseneere soneeeen see 


Former Address 
““—_  -... ae 


tee en cence nnn e cence wees nes cece nnncce owen ecsoreensseceeses eens en cneeetoneseereone: 


Present Company 


Main Products Rete ae i! 
Rating of Company SCR aug a eos 
Street Address of Company 


we cnn nnewemn ce nnewnsenen eee ecwweweernsececnrenencceneceetenencereees enon sneeeesawensconneeen 


City Zone Ne, Silt 


Just mail this request to 


READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 


See other side of this sheet 
Vi a mtenrtt rte etc ance ecenmnnaentemmmaen nena retin 
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WOULD OTHERS IN YOUR PLANT also like to receive 


FOOD PROCESSING without charge? : 


Hf others in your plant also would like to receive FOOD PROCESSING .. . and if they 

qualify as outlined on the reverse side of this sheet . . . list their names below . . . 

See i ee ee 
, 111 East Delaware Place, Chicago 11, Illinois. 
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Name 


Company — ae : : 
tHain Products 
Rating of Company s 


re 


IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 


See other side of this sheet 





that’s 
interesting 


Preserved 


Preservation 
of cans of food 
recovered from 
stores laid down 
by South Polar 
explorers half 
a century ago 
is remarkable. 





Foods included 
red gooseberry 
jam, pemmican, 
lunch tongue, 
and milk. Finds 
were made at 
huts built by 
Shackleton and 
Scott expedi- 
tions. 


Small apricots 


Fruit pro- 
duced without 
pollination has 
been grown at 
the University 
of California. 
Parthenocarpic 
apricots were 
produced by 
spray-applying 
2,4,5-T to natu- 
rally sterile 
flowers on trees. 
This idea is not 
expected to 
compete with 
nature since the 
apricots were 
small and mis- 
shapen. 


For 

more information 
on product at 
right, circle 6317 
see information 
request blank 
Opposite last page. 
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Which milk product is best for you? 





Sweet Dairy Whey 


A superior dairy ingredient that 
improves quality and reduces cost 













Lactose 
“és The low-sweetening milk sugar 
™, Teer 


in food formulas 


Teknikan 


POMS m ils ee ee 
well-known special dairy solids flavor 





Powdered Milks 


Whole milk (28% and 26% 
fat), High Heat, Low Heat and 
Instant Nonfat Dry Milk... 

all of extra grade quality 


Angel-Whip 
High quality, low cost whipping 
Cem Mm te 
ass i Mel ae 









ASK THE MAN FROM WESTERN 


THE Man from Western knows the answers to your 
milk problems. 

He is a trained technical specialist, qualified to 
recommend the milk fraction best suited to your 
operations. And he offers you the largest variety of high 
quality milk products available from any single source. 

Every Western product...from pure Lactose to 
powdered whole milk...meets rigid quality control 


(a 


standards. Buy them individually or in prepared blends 
for particular applications. You can depend on each 
lot to deliver uniform results. 

Let the Man from Western show you how these 
rich dairy ingredients can improve your products and 
profits. He'll be happy to furnish you working samples 
and detailed technical bulletins. Or write: Technical 
Service, Department 17B, (Be sure to state application.) 


i” Western Condensing Company 


Appleton, Wisconsin 


WORLD-WIDE SUPPLIER © F HIGH-QUALITY MILK DERIVATIVES 





Concentrated lemon juice plays c: 
matchless role in the production 
of quality food products. Look at 
these established and indicated 
uses of lemon juice... 


In baby foods to adjust acidity 

and improve quality. 

In canned figs to increase acidity, reduce 
autoclave temperature and to improve 
flavor and texture. 

In prune juice to improve flavor and 
palatability. 

In fruit nectars (pear, peach, apricot and | 
pineapple) to improve flavor and palatability, 
In low acid fruits to improve flavor and textu 
and shorten processing time. 

In canned vegetables (artichokes, onions, 
mushrooms, etc.) to adjust acidity. 

In mayonnaise and salad dressings to improve © 
flavor and storage life and to permit taste 
acidity adjustments to any desired level. 

In cocktail sauces to improve flavor. 

In vegetable juice cocktails to improve flavor. 


In low sodium diet products to use as a salt 
replacement. 

In frozen fruits to prevent browning. 

In pared or diced fruits and vegetables (for 
distribution to institutional outlets) to 
prevent browning. 

In fruits and vegetables to prevent browning ~ 
during the interval preceding heat processing) 
In frozen sea foods (especially those high in 
oil) to preserve freshness. 

In breaded shrimp to improve flavor and 
preserve freshness. 

In canned sea foods to improve flavor 

(and in some cases the color). 

In fruit pie fillings as an acidulant. 

In pure preserves and jellies as an acidulant. 

In jellied salads and aspics as an acidulant. 

In fruit drinks and fruit flavored beverages 

as an acidulant. 


' In ascorbic-treated foods to potentiate and 
to increase the ascorbic acid’s effectiveness. 7 
Ingredients in lemon juice act synergistically 7 
with ascorbic acid. Also, lemon is an ideal 
protective carrier for ascorbic acid, protects 
it against deterioration and increases its 
penetration and absorption. 


Exchange Concentrated Lemon Juice 
is an asset to your product...a 
distinction to its label. Let us prove 
this with an actual product test. 


INDUSTRIAL SALES DIVISION 
PRODUCTS DEPARTMENT 





